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The Myſtery of VINTNERS. 


Vidence (you all know) is the life of 
Truth, and Method the life-of Diſcourſe; 
the former being requiſite to corvince the 
underſtanding, the Jatrer, to facilirate the 
ſearches of it. In this ſhort accompt, there- 

fore, of my Collections and Obſervations concerning 

Alterations of Wines, both Natural and Artificia}, 

which according to your command l now bring to 

you, Iam obliged to uſe plainneſs and order: this 
to avoid conſuſion, that, leſt I increaſe the obſcuri- 
ty of my Subject. 

My Argument then, I divide into four Parts, to 
which as to Generals or Heads, all conſiderables 
thereunto belonging ſeem naturally to refer them- 
ſelves, Of theſe | 

The Firſt is, the Natural Purification or Clarifica- 
tion of Wines, whereby of themſelves they paſs from 
the ſtare of Crudiry and Tuibulency, to that of Matu- 
rity ; by degrees growing clear, fine and potable, 


The Second, the unſeatonable Workings, Frettings M 


and other Sickneſſes, to which, from either internal 
or external Accidents, they are after ward ſubje&. 
The Third, their ſtate of Declination or Decay, 
wherein they degenerate from their Goodneſs and 
Pleaſantneſs, becoming Pall'd, or turning intoVinegar. 
The Laft, the ſeveral Artifices uſed to them, in 
each of theſe Srates or Conditions. | 
In the firſt of theſe Heads, viz. The Natural Cla- 
rification of new Wines, two things occur, not un- 
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worthy conſideration ; the manner how, and the 
cauſe by which the ſame is effected. 


As for the Manner, give me leave to obſerve, that 


Wine, while yet in the Muſt, is uſually put into 
open Veſlels ; the abundance and force of the Spi- 
Tits, 5. e. the more ſubtle and active parts therein con- 


tained, being then ſo great, as not to endure impri- | 


ſonment in cloſe ones, at which time it appears trou- 


bled, thick and feculent : All parts or elements of 


it being violently commoved and agitated, ſo that 
the whole maſs of Liquor ſeems to buyl, like Water 
ina Cauldron over the Fire. This tumult being in 


ſome degree compoſed, and the Gas Sylveftre (as Hel- 


mont barbarouſly calls it) or wilder Spirit ſufficient» 
ly evaporated ; they then pour the Muſt into cloſe 
Veel, there to be farther defecated, by continu- 
ance of the ſame motion of Fermentation; reſerving 
the Froth or Flower of it, and putting the ſame in- 
to {mall Casks, kooped with Iron, leſt otherwiſe the 
force of it might break them. This Flower thus ſe- 
parated, is what they name Stum, either by tranſpo- 
ſition of the letters in the word Muſt, or from the 
word Stum, Which in High. Dutch ſignifies Mute 
becauſe this Liquor (forſoorh) is bindred from that 
Maturity, by which it ſhould ſpeak its goodneſs and 
wholeſom«nels. Quaſi dicas,Yinum mutum quia nunquam 
efferbuit, wel patina 4 Belg, Stomp. Teutonice Drow pf. 
heber, obtuſum ; quis ſcilices, eb defetium ferment ations, 
Spiritus, non ut vin tate defæcata, puros, wivides 
8 *pcaitos, ſed hebetes & lancuidos habet. This done, 
e iey leave the reſt of the Wine to finiſh its Fermen- 
tition; during which it is probable, that the ſpiri- 
tual parts impell and diffuſe the groſſer and feculent 
up and down, in a confuſed and tumultuous man- 
ner, until all being diſpoſed into their proper Re- 
gions, the Liquor becomes more pure in Subſtance, 
A tranſparent to the Eye, more piquant and ou 
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ful to the Palate, more agreeable to the Stomach, 
more nutritive to the Body. | 

The impuriti-s thus ſeparated from the Liquor, 
are, upon Chymical Examinations, found to conſiſt 
of Sait, Sulphur (each of which is impregnate with 
ſome Spirits) and much Earth Which being now 
diſſocieted trom the purer Spisits, either mutually 
cohere, co-agulate and affix themſelves to the ſides 
of the Veſl-1, in form of a ſtony Cruſt, which is cal- 
led Tartar and Argol ; or fink to the bottom in a 
muddy Subſtance, like the Grounds of Ale or Beer, 
which is called the Lees of Wine. And this in ſhort 
I conceive to be the proceſs of Nature in the Clar ifi- 
cation of all Wines, by an orderly Fermentation. 
As for the principal Agent, or efficient Cauſe of 
this operation, I perſwade my ſelf, you will eafily 
admit it to be no other but the Spirit of the Wine it 
ſelf. Which, according to the Mobility of its na- 
ture, ſeeking after liberty, reſtlefly moving every 
way in the Maſs of Liquor, thereby diſſolves that 
common tye of Mixture, whereby all the Heteroge- 
neous paits thereof were combined and blended te- 
gether ; and having gotren it ſelf free, at length a- 
bandons them to the tendency of gheir gravity and 
other Proprieties. Which they ſoon obeying, each 
kind conſorts with their like, and betaking them- 
ſelves to their ſeveral Places or Regions, leave the 
Liquor to the poll. fon and government of its no- 


bleſt Principle, the Spirit. For, this Spirit as it is 
he life of the Wine, lo doubtleſs it is allo the cauſe 
of its Purity and Vigor, in which the perfection of 
hat life ſeems to conſiſt. J. 

From the natural Fermentation of Wines we pais 

o the Accidental, from their tate of Soundnels, te 
hat of their Sickneſs; which is our ſecond General 

lead. We have the Teſtimony of daily Experience, 

hat many times even good and generous Wines are 

nvaded by unnatural and V commotions, or (o 
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4 The Myſtery of Vintners: 
ſpeak in the dialect of Wine Coopers) Workir gs; 


duting which they are turbulent in Motion, thick 
af Conſiſtence, unſavory in Taſte, unwholſome in 


Jie, and after which they undergo ſundry Altera- 


tions to the worſe. 

The Cauſes hereof may be either Internal or Ex- 
ternal, 

Among the Internal, T ſhould aſſigu the chief 
place to the exceſſive quantity of Tartar, or of Lees; 
which containeth much of Salt and Sulphur (as hath 
lady been hinted ) continually ſend forth into the 
Liquor abundance of quick and active particles, that 
like Stum or other adventirious Ferment, put it into 
a freſh Tumult or Confuſion: Which if not in time 
allayed, the Wine either grows Rank or Pricking,or 
e|{e turns Sour; by reaſon that the Sulphur, being 
overmuch exalted over the reſt of the Elements os 
Ingredients, predominates over the pure Spirits, and 
infects the whole Maſs of Liquor with ſharpneſs or 
acidity; or eiſe it comes to paſs, that the Spirits be- 
28g nent and flown away, in the commotion, and 
the Salt diſſolv'd and fer afloat, obtains the maſtery 
over the other ſimilar parts, and introduceth Rank- 
nes or Ropineſs. Yea,tho* theſe Commotions chance 
to be ſuppreſſed before the Wine is thereby much 
devraved ; yet do they always leave ſuch evil im- 
pteTions, as more or leſs alicnare the Wine fromthe 
goodneſs, of its former ſtate, in Colour, Conſiſtence 
and Taſte. For hereby al} Wines acquire a deeper 
TinQure, i. e. a thicker body or conſiſtence; Sacks 
and White Whines changing from a clear White to 
2 cloudy Yellow, and Claret loſing its bright Red 
for a duskiſh Orange Colour, and ſometimes for 4 
Tawny. In like manner they degenerate alſo in 
Taſte, and affect the palate with foulneſs, roughneſs, 
and raucidity very unpleaſant. 

Among the External, ate commonly reckoned the 
too frequent, or violent motion of Wines, after ow 
(d 


The Myſtery of Vintnets. 5 
ſettlement in their Veſſels; immoderate Heat, 
Thunder or the report of Cannons, and the admix- 
ture of any exotick body, which will not ſymbolize + 
or agree, and incorporate with them, eſpecially the 
fleſh of Vipers, which | have frequently obſerved 
to induce a very great Acidity upon, even the ſwee- 
teſt and fulleſt bodied Malago and Canary Wines. 
Yet, under favour, I ſhould think all theſe foreign 
Accidents to be rather Occalions than Cauſes of the 
evil Events that follow upon them; becauſe theſe 
Events ſeem to ariſe immediatly and principally 
from the commotion and diffuſion of the Sulphure. 
ous, or Saline impurities formerly ſeparated from 
the Liquor, and kept in due ſubj:Qion by the ge- 
nuine and benign Spirits. But this is no place, nor 
is it my inclination, to inſiſt upon nicety of Term, 
which might indeed ſtart matter of ſubtle ſpecula- 
tions, but can afford little or nothing of profit to 


cair prefer Enquiry. Wich brings us in tlie ner 


place to our | 
Third, previous conſiderable, wc. the Palling cr 

Flarting of Wines, and their declination, toward 
Vinegar, before they hive artained to the State af 
Maturity and Perfection. Ot this the grand and 
proxim. Cauſe ſeæms ro be their jejuneriels and po- 
verty of Spirits, either Native, or Adventitious. 

Native, when the Grapes themſelves are of a poor 
and hungry kind. or gachered untipe, or nipt by 
early Froſts, or half ſtarved in their growth, by a 
dry and unkindly ſeaſon, Ce. 

Adventitious, when the Liquor, rich perhaps and 
generous enough at firit, comes afterward to bs im- 
poveriſhed by ioſs of Spirits, cicher by Oppretlion, 
or by Exhauſtion 

The Spirits of Wine may be oppreſſed, when the 
quantity of impurities, or dregs with . which they 
are combined, is ſo great, and their Crudity, Viſ- 
colity and Tenacity ſo Contumacious, that they can 
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neither overcome them, nor deliver themſelves from 
their Adheſion ; but are forced to yield to the obſti- 
nacy of the matter on which they ſhould operare, 
and ſo to remain unattive and clogg'd. As may be 
exemplifi:d in the courſe Wines of Moravis ; which 
by reaſon of their great Auſteriry and Roughneſs, 
ſeldom attain ro'a due exaltaticn of their Spirits, 
bur ſtill remain Turbulent, T hick, and in the State 
of Crudity ; and therefore eaſily Pall, in which re- 
ſpect they are condemned by ſome German Phyſict- 
ans, and more expreſly by Scunertis (lib. de Scorbut. 
cap. 2.) as infamous for generating the Scorbute, and 
adwiniſtring matter for the Stone and Gour, they 
yielding more of Tartar than any other Wines. 
Crato (-onfil. 10.) to? in Moravia Colices & Para- 
i3ticos feri xen a tam eb rationem exiſti mat, qaam quod 
vina Moravies nexia ſunt : & Cardanus (confilie pro 
dolore vago) cu ον,m Colici dolers quadriennis mennnit, 
non ventrem ſolm C piflinem, ſed etiam pefius, dorſum 
& cervicem cum palpit at iene ingenti, torquents cujus ori- 
ginem petit & vini atrerli & auſteri potu. Vide etiam 
Levin. Lemn de eccult. natur. ntraculis, Lib. 1. cap. 15. 
& Citeſium de Colico dolore Pictanico, cap 4+ 
The Spirits of Wine may be exhauſted or conſu- 
med either ſuddenly, cr by degrees. Suddenly, by 
Lightning ; which doth ſpoil Wine (as I conceive, at 
Jeaſt) not by Congelation or Fixation of its Spirits; 
for, then ſuch Wines might be capable of Reſtora- 
tion, by ſuch means as are apt to reinforce and vo- 
latilize the Spirits again, contrary to what hath been 
found by Experience; but perhaps by Diſgregarion 
and putting them to flight, fo as to leave the Liquor 
Dead, Pal'd, and never to be revived by any new 
ſapply. By Degrees, two ways, viz. by unnatural 
ei mentation, of whoſe evil effects ſomething hath 
already been ſ:id, or by Heat from without; of 
which we have an inſtance in the making of Vinegar. 
Which commonly is done by ſetting the Von of 
8 ; 5 ine 
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Wine againſt the hot Sun; which beating upon th? 
Maſs of Liquor, and rarefying the finer parts there“ 
of, gives wings to the fugitive Spirits to fly away? 
together with the purer and more volatil Suſphur- ; 
leaving the remainder to the dominion of the Salt, 
which ſoon debaſeth and infecteth it with Sourneſs. 
This being the common manner of turning Wine 
into Vinegar, and practiſed (for ought 1 could ever 
learn to the contrary) in all Ages, and all Coun- 
tries; 1 make a doubt, whether Spirit of Wine ma 
be drawn out of Vinegar, notwithſtanding it hat 
been delivered as practicable, even by the grave and 
learned Sennertzs himſelf, in ib. de conſenſ. Chymicor, 
cum Galen. and heartily with you would be pleaſed to 
* that my doubt, by ſume Experiment of your 
OWrro.. | 

The times of the Year when Wines are obſerved 

to be moſt prone to Ferment and Fret, and then to 

row Qually (as they call it) that is turbulent and 

oul, are Midſummer and A hallntide: when our Vint- 
ners uſe to rack them from their groſs Lees, eſpeci- 
ally Reniſh, which commonly grows ſick in June, if 
nor rack'd ; and they chuſe to do it in the wane of 
the Moon, and fair Weather, the Wind being Nor- 
therly. J. 

Having thus ſuccin&ly recounted the moſt re- 
markable Diſtempers of Wines, gueſſed at their re- 
ſpective Cauſes, and touched upon the times; it is 
ſeaſonable for me to proceed to their uſual Reme- 
dies, ſuch at leaft as I have been able to collect from 
Wine-coopers and Vintners; which is the fourth 
and laſt part of my Argument. | 

To begin therefore with ſome of the Arrtifices 
uſed to Wines when yet in Muſt ; it is obſervable, 
that altho' to the raiſing a Fermentation in them, at 
that time, there be not ſo much need of any addi- 
tional Ferment, as there is in the wort of Ale, Beer, 
Hydromel, Metheglin, and other forts of "__ fa- 
millar 


8 The Myſtery of Vintners, 
miliar to us in England ; becauſe the Juice of the 
Grape is repleniſhed with genercus Spirits ſufficient 
of themſelves to begin that work ; yet it is uſual in 
ſome Countries to put quick Lime either upon the 
Grapes when they are Prefling, or into the Muſt,to 
the end that by the force and quickneſs of its Saline 
and fiery Particles, the Liquor may be both accele- 
rated and aſſiſted in working, For the ſame reaſon 
porkape it is, that the Spaniards mix with their 
ines, while they are yet flowing from the Preſs, 
a Certain thing they call Gieſo, which I gueſs, to be 
a kind of Gypſum or Plaiſter 3 whereby the Wines are 
made more durable,of a paler Colour and more plea- 
fant Taſte: Others put into the Cask ſhavings of 
Firr, O. k or Beech, for the ſame purpoſe, and others 
Vinegar. | 
Again, tho' the firſt Fermentation ſucceeds gene- 
rally well, ſo that the whole Maſs of Liquor is there- 
by delivered from the groſs Lee; yet ſometimes it 
happens, either through ſcarcity of Spirits at ſirſt, 
or through immoderate cold, that ſome part of thoſe 
impurities remain confuſed and floating therein, 
Now in this Cafe, Wine-Coopers put into the Wine 
certain things to haſten and help its Clarification ; 
ſuch as being of groſs and viſcous parts,may adhere 
to the floating Lee, and ſinking carry it with them 
to the bottom; of which fort are Iſinglaſs and the 
| Whites of Eggs, or ſuch as meeting with the groſſer 
and earthly particles of the Lee, both diſſociate, and 
fink them by their gravity ; of which kind are the 
Powders of Alabaſter, calcin'd Flints, white Marble, 
Roch Alum, &c. | wp 
The Clarification of Hippocres is uſually expedited 
by putting into it new Milk, which after a ſhort 
ſpace of time ſeparates and finks of it ſelf, carrying 
with it the Powders of the Spices and groſſer parts 
of the Wine; after the manner of things that clari- 
fie Liquors by way of Adheſion. Th 
@ 
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The Grezians at this day have a peculiar way of 
ſpurring Nature, and cauſing her to mend her pace, 
in fining and ripening their ſtrongeſt and moſt gene- 


rous Wines; and it is by adding to them, when they 
oportionate OT of Sulphar 
their fuming. 


begin to work, a pro 
and Alum ; not (as.I think) to prevent 
up to the head and inebriating, according to the 
conjectute of that great Man, the Lord St. Albans, 
in his Nat, Hig, For, notwithſtanding this mixture, 
they cauſe Drunkenneſs as ſoon, if not ſooner than 
other Wines; nor ate Men intoxicated by the va- 


pors of Wine flying up immediatly from the ſto- 


mach into the Brain; but only to exsite and pro- 
mote their Fermentation, and haſten their Clarift- 
cation enſuing thereupon; the Sulphur perhaps help- 
ing to attenuate and divide thoſe groſs and viſcid 
parts, wherewith Greek Wines abound ; and the 
Alum conducing to the ſpeedier precipitation of 
them afterward. And it is reported by a learned 


Traveller (Zimar. in Antr. Magic. Medic, T. 1. Lib. . p. 


510.) that ſome Merchants put into every Pipe of 
their Greek Wine, a Gill or thereabouts of the Chy- 
mical Oyl of Sulphur, in order to the longer preſer- 
vation of it clear and found. Which tho' I eaſily 


believe, becauſe the Acid Spirit of Sulphur is known 
to reſiſt Putrefaction in Liquors; yet I ſhould de- 


cline the uſe of Wines fo preſerved, unleſs in time of 
Peſtilential infection; remembring that old diſtich. 
Qui bibit ingrato fædatum Sulphure Bacchum, 
Preparet ad diri ſe Phlegetontis aquam. 
Of always of haſtening the Clarification and Ri- 


pening of new Wine, none ſeems to me to be either 


more eaſie, or more innoxious than that borrowed 


from one of the Ancients by the Lord Chancellor 


Bacon, and mentioned in his Sylva Sylvarum. Centur.7. 
Experim. 679. Which is by putting the Wine into 
Veſſels well ſtopped, and letting it down into the 
Sea. Hence I am apt to derive the uſe of that An- 

| tique 
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Thalaſſites. 


But how ſhall we reconcile this Experiment to 
that common practice of both the Ancients and Mo- 


_ derns of heaping Wine in the Muſt a whole Year 
/ | 


about, only by ſinking the Cask for 30 or 30 days in 
a Well or deep River? That the uſe hereof is very 
Ancient, is manifeſt from that diſcourſe of ”lutarch's 
(Nueftivn. Natur. 27) about the efficacy of Cold up- 
on Muſt, whereof he gives this Reaſon : Thit Cold 
not ſuffering the Muſt to Ferment, by ſuppreſſing 
the activity of the Spirits therein contain'd, conſer- 
veth the ſweerneſs thereof a long time. Which is 


not improbable, becauſe experience teacheth, That 


ſuch who make their Vintage in a rainy Seaſon, can- 


not get their Muſt to Ferment well in a Vault, un- 


Jeſs they cauſe great Fires to be made near the Casks; 
he rain mixed with the Muſt, together with the 


ambient Cold, ping the motion of Fermenta- 


tion, which ariſeth chliefly from Heat. 

That the ſame is frequent at this day alſo, may be 
collected from what Noble Mr. Boyle hath been plea- 
ſed to obſerve in his incomparable Hiſtory of Cold, on 
the relation of a Frenchman, wiz. That the way to 
keep Wine long in the Muſt (in which ſtate the 
ſweetneſs makes many to deſire it) js to tun it up 
immediatly from the Preſs, and before it begins to 
work, to let down the Veſlels, cloſely and firmly 
Nopped, into a Well or deep River, there to remain 
for 6 or 8 Weeks. During which time, the Liquor 


will be ſo confirmed in its ſtate of Crudity, as to 


retain the ſame, together with its ſweetneſs, for ma- 
ny Months after, without any ſenſible Fermentation. 
But (as I ſaid) how can theſe two ſo different 
Effects, the Clarification of new Wine, and the Conſer- 
vation of Wine in the Muft, be derived from one and 
the ſame Cauſe, the Cold of the Water ? without 
much difficulty, as I conjecture. For, it ſeems not 
Untea- 
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unreaſonable, that the ſame Cold, which hinders 
Muſt from Fermenting, mould yer accelerate and 
promote the Clarification of Wine aftet Fermenta» 
tion; in the firſt, by giving check to the Spirit be» 
fore it begins to move and act upon che crude Maſs 
of Liquor, ſo that it cannot in a long time after re- 
cover ſtrength enough to work; in the latter, 
keeping in the pure and genuine Spirit, otherwiſe 


apt to exhale, and rendring the 1 Lee more 
prone to ſubſide, and ſo making the Wine much 
{ooner clear, fine and potable. And thus much 


concerning the helps of New Wine. F. x 
For the Preternatural, or ſickly commotions in- 

cident to Wines after their firſt Clarification, and 

tending to their impoveriſhment or decay; the ge- 


} neral and principal Remedy is Recon, i. e. draws 


ing them from their Lees into freſh Veſſels. Which 
yer being ſomerimes inſufficient to preſerve them, 
Vintners find it neceſſary to pour into them a large 
quantity of new Milk, as well to blunt the ſharp. 
neſs of the Sulphureous parts now ſer afloat and ex- 
alted, as to precipitate them and other impurities to 
the bottom, by adheſion : But taught by experience, 
that by this means the Genuine Spirits of the Wine 
alſo are much flatted and impaired ; (for, the Lee, 


tho' it makes the Liquor turbid, doth yer keep the 
Hine in heart, and conduce to its duration) there- 
fore, leſt ſuch Wines ſhould Pall and die upon their 
hands, as of neceſſity they muſt, they draw them 
orth for ſale as faſt as they can vent them. | 
For the ſame Diſeaſe they have divers other Reme. 
Jies, particularly accommodated to the nature of 
he Wine that needs them. To inſtance in a few. 
For Spaniſh Wines difturbed by a Flying-Lee,they 
have this receipt. Make a Pare] (give me leave to 
ſe their Phraſe) of the Whites of Eggs, Bay Salt, ill 
and Conduit Water, beat them well together in acon- 


enient Veſſel, then pour them into the Tips of 
Wine 
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Wine (having firſt drawn out a gallon or two, to 
make room) and blow off the froth very clean. Here - 


by the tumult will in 2 or 3 days be Recompoſed, 
the Liquor Refined, and the Wine drink Pleaſantly, 
but will not continue to do ſo long; and therefore 


they counſel to rack it from the Milky bottom, af- 
ter a weeks ſettlement, leſt otherwiſe it ſhould drink 
foul, and change colour. And this, 

If your Sacks or Canary Wines chance to boyl over, 
draw off 4 or 5 Gallons ; then putting into the Wine 
2 Gallons of Milk from which the Cream hath been 
Skimm'd ; beat them till they be throughly com- 


mix'd, adding a penny-worth of Roch Alum,dryed 


in a Fire-ſhove]l, and beaten to Powder, and as much 
of white Starch: After this, take the whires of 8 or 
10 Eggs, a handful of Bay-falt, and having beaten 
them together in a Tray, put them alſo into the 
Wine, filling up the Pipe again, and letting the Wine 
ſtand 2 or 3 days; in which time, the Wine wil 
recover to be fine and bright to the Eye, and quick 
to the Taſte ; but be ſure you draw it off that bot 
tom ſoon, and ſpend it as faſt as you can. 

For Claret in like manner diſtempered with 
Flying-Lee, they have this Artifice. 

They take two pound of the Powder of Pebbl. 
Stones, bak'd in an Oven, the whites of 16 or 1 
Eggs, a handful of Bay-falt, and having beaten ther: 
well together in two Gallons of the Wine, they mi 
them with that in the Cask; and after 2 or 3 da 
draw off the Wine from that bottom. | 

The ſame Parell ſerves alſo for White Whines uf 
the Frett, by the turbulency and riſing of the! 

ee. 


To cure Rheniſh of its Fretting (to which ir 


moſt Prone a little after Midſummer, as was be fo ay 


obſerved) they ſeldom uſe any other Art, but gi 
ing it vent, and covering the open Bung with a Ti 
or Slate; from which they are careful to wipe 
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the Filth-purged from the Wine by Exhalation; and 
afrer the Commotion is by this means comp 

and much of the fretting matter caſt forth, they ob- 
ſerve to let it remain quiet for a Fortnight or there» 
about, and then rack it into a freſh Cask, newl 
fumed with a Sulphurate Match, call'd-in Latin Tels 
Sulphurata, in High Dutch Ein Schlag. J. 

As for the various Accidents, that frequently en- 
ſue and vitiate Wine after thoſe forementioned Re- 
boylings, notwithſtanding their ſuppreſſion before 
they were incurable ; you may pleaſe to remember, 
I referr'd them all to ſuch as alter and deprave 
Wines either in Colour, or Conſiſtence, or Taſte, 
or Smell. Now for *ach of theſe Maladies our Vint- 
ners are provided of a Cure, in particular, 

To reſtore 2 and Auſtrian Wines grown Vel- 
low or Browniſh, they add to them ſometimes Milk 
alone, ſometimes Milk and Iſinglaſs well diffolved 
therein,ſometimes Milk and white Starch; by which 
they force the exalted Sulphur to ſeparate from the 
Liquor, and fink to the bottom; ſo reducing the 
Wine to its former clearneſs and whiteneſs. The 
ſame effect they produce with a compoſition of Flower 
de- luce Roots, and Salt- petre, Ana, 4 or 5 Ounces ; 


the whites of 8 or 10 Eggs, and a competent quan- 


tity of common Salt, mixt and beaten in the Wine. 
To amend Clarer decayed in Colour, firſt they 


J rack it upon a freſh Lee, either of Alicant or Red 


Bourdeaux Wine; then they take 3 pound of Turn- 
ſole, ſteep it all Night in 2 or 3 Gallons of the ſame 
Wine, and having ſtrained the infuſion through a 


Bag, pour the Tincture into the Hogſhead (ſome- 


times they ſuffer it firſt to fine it ſelf in a Rundlet) 
and then cover the Bung-hole with a Tile, and ſo 
let it ſtand for 2 or ; days; in which timethe Wine 
uſually becomes well-coloured and bright. 

Some uſe only the TinQure of Turnſele. 
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Others take hilf a Buſhel of full ripe Elder Ber- 

ries, pick them from their Stalks, bruiſe them, and 
t the ſtrain'd juice into a Hogſhead of diſcoloured 

Glarer 3 and ſo make it drink Brisk, and appear 


Brigbt. 

Grbers, if the Claret be otherwiſe ſound, and the 
Lee good, overdraw g or 4 Gallons; then repleniſh 
the Veſſel wich as much good Red Wine, and rowl 
him upon his Bed, leaving him reverſed all Night: 
Next Morning turn him again, ſo as the Bung-hole 
may be uppermoſt, which ſtopr, they leave the Wine 
to Fine. But in all theſe Caſes they obſerve to ſet ſuch 
newly recovered Wines abroach, the very next day 
after they are fined, and to draw them for ſale ſpee- 


dily. 

To correct Wines faulty in Cenfiſtence, 7. e. ſuch 
as are Lumpiſh, Foul, or Ropy ; they generally make 
uſe of the Powders of burnt Alum, Lime, Chalk, Pla- 
fter, Spaniſh White, Calcined Marble, Bay-Salt, and o- 
ther the like Bodies, which cauſe a precipitation of 


the groſs and viſcid parts of the Wine then afloar. | 


For Example, 

For Attenuation of Spaniſh Wines, that are foul and 
lumpiſh; having firſt rack d them into a newly ſcen- 
ted Cask, they make a Parell of burn'd Alum, Bay- 
Salt, and Conduit Water; then they add thereto a 
quart of Bean-Flower, or Powder of Rice,(and if the 
Wine be alſo brown and dusky, Milk, otherwiſe 
not) and beating all theſe well together with the 
Wine, blow off the Frath, and cover the bung with 


a clean Tile-ſtone. Laſtly, they again rack the Wine 
after a few days, and put it into a Cask well Scented. 


Here perhaps ſome, not well underſtanding what 
is meant by this ſcenting of Casks, will pardon me 
if I make a hort ſtand to explain it. 


They take of Brimſtone 4 Ounces, of burn'd Alum 


1 Ounce, of Aqua rt 2 Ounces ; theſe they put 


together in an Earthen Pan, or Pipkin, and hold 


them 
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| | them over a Chafing Diſh of glowing Coals, till th: 
| | Brimſtone is melted and Runs, then they dip there- 
r | ina little piece of new Canvas, and inſtantly ſprin- 
kie thereon the Powders of Nutmegs, Cloves, Co- 
e | riander and Aniſe ſeeds, This Canvas they fire, and 
h | Jet it burn out in the Bung-hole, ſo as the Fume 
may be received into the Veſſel; And this, as I have 
: | been credibly informed, is the beſt ſcent for ail 
le | Wines. Nor is it a Modern Invention, both Came- 
1e | rarius (cap. 8. membr. ſect. 23.) and Levinus Lenmins 
:h (Occult. lib. 2. cap. 48.) taking notice of the like uſe 
ay | among the Ancients, of fuming their Casks with Sul- 
e- | phur. U v 4 putredine defenderent ur, vinuwq; ipſum 
majorem calorem, aut Spiritus acriores acquireret, 

To prevent the foulneſs and ropineſs of Wines, 
ke | the old Roman Yindemiatores uſed to mix Sea-water 
la- with the Muſt; Ur juo calore, ne Nua lenteſcerent , pen- 

o- | dulaq; fierent, conſervaret, & dum pondere ſuo in vaſe 
of ſebſideret, faeces ſecum ad fundum deferret, Cato de R. R. 
dat. cap. 104. & Langius 2 Epiſt. 3 2. & Piin. lib. 2. cap. 1. 

To cure the Ropineſs of Claret, the Vintners as 
and || well French as Engliſh, have many Remedies. among 
en- | which I have ſelected two or three, as moſt memo- 
Zay- | zable, becauſe molt uſual, | 
toal One is this, Firſt, they give the Wine a. Parell, 
f the then draw it from the Lee, after the clarification by 
wiſe [that Pare!! ; chis done, they infuſe 2 pound of Turn- 
i the e in Hod Sack all Night, and the next Day put- 
with ting tu: itrain'd infuſton into a Hogſhead of the 
Vine Wine, with a ſpring Funnel, leave it to ſine, and. 
nred. Iafter draw it for excellent Wine. 
what] ohen this, They make a Lee of the Aſhes of 
n me [Vine B- inches, or of Oaken Leaves, and pour it in- 
» che \Wine hot, and after ſtirring leave it to ſettle. 
Aluml quantity, a quart of Lee, to a Pipe of Wine. 
y put} 4 T-ir4, is only Spirit of Wine, which put into 
| hold: 11d y Claret, ſerves to the refining it effeQual!y 
them lpeedily; the W being a pint of Spiric 
1 
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to a Hogſhead. But this is not to be uſed in ſharp 
and eager Wines. 

When white Wines grow foul and tawny,they on- 
ly rack them on a freſh Lee, and give them time to 


fine. 
For the Emendation of Wines offending in Taſte, 
Vintners have f:w other CorreCtives, but what con- 
duce to Clarification. Nor do they indeed much need 
variety in the Caſe; ſeeing all Unſavourineſs of 
Wines whatever ſeems to proceed from their impu- 
rities ſer afloat, and the dominion of either their Sul. 
phuteous, or Saline parts over the finer and ſweeter; | 
which cauſes are removed chiefly by Precipitation. | 
| For, all Clarification of Liquors may be referred ta] 
one of theſe three Cauſes. 1. Separation of the grof: | | 
V1 er parts of the Liquor from the finer. 2. The equal}, 
4 diſtribution of the Spirits of the Liquor, which al-“ 
| ways rendierh bodies clear and untroubled. 3. Thef © 
I refining of the Spirit it ſelf, And the two latter are]! 
if conſequents of the fuſt, which is effected chiefly by] ? 
' Precipitation, the Inſtruments whereof are weight! 
| and viſcoſity of the body admixr, the one cauſing ir] 1 
| | o cleave to the groſs parts of the Liquor flying up 
1 and down in it, the other ſinking them to the bot-] '< 
v tom. Bur this being more than Vintners commonly [© 
} underſtand, they reſt not in Clarification alone, hav+| 1 
101 :ng found out certain Specificks as it were, to palli- f 
'\ are the ſeveral vices of Wines in all forts, which 


mike them diſguſtful. Of theſe likewiſe I ſhall re- W 
eite two or three, of greateſt uſe and eſteem amorg 


them. lay 
Jo correct Rarkneſs, Eagerneſs and pricking oft“. 
9 Ulle. 


Sacks and other ſwert Wines. they take 20 or 30 0 
the whiteſt Limeſtones, and flack them in a Galle. 
the Wine; then they add moe Wine, and it aq 
nem together in a Half-rub, with a Parelling ſfaffy®” 
next they pour this mixture into the Hog ſhead, an lo 
Saving again uſed the Perelling Inftrument, lea. 

| t 
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the Wine to ſettle, and then rack it. This Wine L 
Mould gueſs to be no ill drink for groſs Bodies and 
Rheumatick Brains; but hurtful to good Fellows of 
horand dry conſtitutions, and meagre habits, | 

Againſt che Pricking of French Wines, they pre- 
ſcribe this eaſie and cheap Compoſition. Take of the 
Powder of Flanders Tile 1 pound, of Roch Alum 
half a pound, mix them and beat them well with a 
convenient quantity of the Wine, then put them in- 
to the Hogſhead, as the former. 

When their Rhenith Wines Prick, they firſt rack 
them into a clean and flrongly ſcented Cask or Vat; 
then add to the Wine 8 or 10 Gallons of clarified 
Honey, with a Gallon or rwo of Skim-milk, and 
beatingall together, leave them to ſettle, 

Sometimes it happens, that Claret loſeth much of 
its Briskneſs and Picquantugſ, and in ſuch caſe they 
rack it upon a good Lee of Red Wine, and put into 
ita Callon of the juice of Sloes or Bullace; which 
after a little Fermentation aal Reſt, makes the 
Wine drink brisk and :ough. The like hath been 
ſometimes donc, as I hs been told by a Drawer 
with Virginian Pears, cill'd Meragucſunaux. Which 
leems highly probable, becauſe that Fruit is of co- 
lour deep, Sanguine and very auſtere and rough of 
Taſte, as I oilerved in ſome that were given me, 
ſome years ince. 

To meliorace the taſte of hungry and too eager 
White Wines, they draw off 3 or 4 Gallons of the 
Wine, and infuſing therein as many pounds of Ma- 
lago Ratfins, ſtoned and bruiſed in a ſtone Mortar, 
til the Wine hath ſufficiently imbibed their ſweet- 


Jocb and Tiocture {which it will da in a days time) 
; tay run it through at Ht 23 Cas Bags, then Put IT. 


iro a friih Cask, well tented, together with the 

whole temainder ofthe Wine in the-Hogthead, and 
ſo \rave it to fine. | 

Lo hep ſinking Wines, the general Remedy is» 

8 - Nack. 
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Racking them from their old and corrupt Lee. Be · 
ſides which, ſome give them a fragrant Smell or Fla- 
vour, by hanging in them little Baggs of Spices, ſuch 
as Ginger, Zedoary, Cloves, Cinnamon, Orras Roots, 
Cubebs, Grains of Paradiſe, Spikenard, &'c. Aroma- 
ticks. Others boyl ſome of the Spices in a pottle of 
ove found Wine of the ſame ſort, and tunn up the 

ecoction hot. Others correct the ill ſavour of 
Rank-lee'd French wine, with only a few Cinnamon 
canes hung in them. Others again for the ſame end 
uſe Elder Flowers, and tops of Lavender. | 

Having thus run over three parts of the Vintners 
Diſpenſatory, and tranſcribed many of their prin- 
Cipal Secrets for the cure of the acute Diſeaſes of 
Wines; we are arrived now at the fourth, which 
contains Medicaments proper for their Chronick 
Diſtempers, viz. Loſs of Spirits, and decay of 
Strength. 

Concerning theſe, therefore is it obſervable, That 
as when Wines are in preternatural Commotions, 
from an exceſs and predemination of their Sulphu- 
reous parts, the grand Medicine is to Rack them 
from their Lee; 15, on the contrary, when they de- 
cline and tend roward Palling, by reaſon of the ſca- 
rity of their Sphrits and Sulphur ; the molt effeQual 
Preſervative is to rack them upon other Lees, richer 
and ſtronger than their own ; thar being from thence 
ſupplied with new Spirits, they may acquire ſome- 
what more of vigour and quickneſs, I ſay Preſer- 
vative, becauſe there is, in truth, no Reſtoring of 
Wines after they ar» perfectiy Pall'd and Dead ; for, 
nothing that is paſt per fection, and hath run its na- 
tural race once, can receive much amendment. 

Bur, beſides reinforcing of impoveriſhed Wines 
ty new and more generous Lees, there are ſundry 
Confections, by which alſo as by Cordials, the lan- 
guiſhing Spirits of them may be Zaſtained, on to 
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2+ ſome degree recruited. Of which I here bring to 
z- | or three particular examples. | | 
h When Sacks begin to Janguiſh (which doth not 
s, | often happen, eſpecially in this City, where are ſo 
x» | many Sack-drinkers) they refreſh them with a Cor- 
of dial Syrup, made of molt generous Wine, of Sugar 
1e | and Spices. 
of For Rh:niſh and White wines, a ſimple decoction 
»n | of Raiſins of the Sun, and a ſtrong ſcented Cask, 
ad | uſually ſerve the turn, 
| For Claret inclining to a Conſumption z they 
ers | preſcribe a new and richer Lee, and the ſhavings of 
n- | Firr-wood ; that the Spirits being recruited by the 
of additional Lee, may be kept fiom exhaling, by the 
ch | vnCtuous ſubſtance of the Turpentine. Which arti» 
ck | fice I have often obſerved, at the time of my being 
of lat Paris, to be uſed in the moſt delicate and thin bo- 

| ied Wines of France; ind icems to me, no impro- 
bable cauſe of that exceeding dulneſs and pain of 
ns, the head, which always atrends upon Debauches 
ha- | made with ſuch Wines, as was noted long fince by 
em | Pliny, who ſpeaking of the ſame(17b. 23. cap. 1.) ſaith, 
de. | nowiiium refinatum nulli conducit ; capitis dolorem &r 
ſca- | vertigines facit, ab hoc dicta Crapula eft, viz. weed To 
ual Mee annvery, quſi dolor caput vibrant. 
-her | Nor is it « Modern Invention, but well known to, 
-nce land frequently put in uſe by the old Romans, in 
me- times of their greateſt Wealtk and Luxury. For, 
fer- | Pliny, ( Hiſt. Nat. lib. 14 cap. 2.) takes ſingular notice 
g of lof the cuſtom of the alias Vintners, in mixing With 
for, [their Wines Turpentine of ſeveral forts. Some of 
ne his Wordsare theſe : Ratio autem condiendi Muſla, in 
prime fervore, qui novem diebus cumpluri mum peragitur, 
ines laſperſu Picis ; ut odor vino contingat, & ſaporis quedam 
ndry Lc. Vehementius id fieri arbitrantur, crudo flore Re- 
lan- Ine, excitariq; lenitatem, &c. Vea, the Græci ans long 
ad tolafore had their Va Picats & Reſinat a; as is evident 
ſomeſſfrom the commendation of ſuch Wines by Plaut areh 


5. Yrnpeſ. 
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(5. Sympoſ. probl. 3.) and the preſcription of them to 

omen, in ſome Caſes, by our great Maſter, Hypo- 
crates (1. de Morb. Mulicy.) and were ſo much delight- 
ed with their Vinum Picitet, that they conſecrated the 
Pitch tree to Bacchus. 

You have heard the ſum of what I have my ſelf ob- 
ſerved, and what I have tranſcribed from the Manu- 
ſcripts of ſome very skilful Vintners, which I had the 
good luck to peruſe, concerning the Remedies of the 
various Sickneſſes, to which Wines are obnoxious, 

It remains only, that I entertain yeor Parience, a 
Minute or two longer, With a taſte of the more diſin- 
genuous practices of Vintners, inthe Tranſmutation 
or Soahiflicarion of Wints, which they call Trick- 
ings.or Compaſſings. 

They transform poor Rochel and Cogniak White- 
wines into Rhen:/h, Rheniſh into Sack; the Laggs of 
Sacks and Malmfies into Murkadels, They counterfeit 
Raſpy wine, with Flower-de- luce Roots; verdea, 
with decoctions of Railing ; they fel] decayed Xeres, 
vulgarly Sherry, for Luſenna wine: In all theſe im- 


poſtures delud ing the palate fo neatly, that few are 


able to diſcern the Fraud, and keeping theſe Arcana 
Lucri fera ſo cloſe, that fewer can come to the knows 
ledge of them. So that we may ay, as P/izydid, in 
the cloſe of his Chapter touching the Sophiſtication 
of Wines in his days; Tot weneficiis placere cogitur, & 
miramar noxium eſſe viuum ? . 

As for their Metamorphoſis of White into Clarer, 
by daſhing it withRed ; nothing is more common- 
ly either done or known. | | 

For their converſion of White into Rheniſh, they 
have ſeveral artiſices to effect it, among which this 
is moſt uſual. | 

They take a Hogſhead of Roche!, or Coaniah or Nants 
White Wine, rack it into a frelh Cazk, ſtrongly 
ſ:ented ; then give thewhite Pare!l, put into it 8 or 
10 Gallons of clarified Loney, G& 40 pounds of 
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courſe Sugar, and beating it well, leave it to elariſie - 
To give this mixture the delicate Flavour, they 
ſometimes add a Decodction of Clary Seeds, or Galitri- 
cum; of which Druggs there is an incredible quan- 
tity uſed yearly at Dort, where now is the Staple of 
Rheuiſh Wines. And this is that Drink, wherewith 
our Engliſh Ladies are ſomuch delighred, under the 
fp-cious name of Rheniſh in the Mult. | 

The manner of making adul:crate Baſtard, # this. 

Recipe, Four Gallons of White Wine, three Gal- 
lons of old Canary, five pounds of Baſtard Syrup, 
beat them well together ; put them into a clean 
Rundlet well ſcented, and give them time to fine, 

Sack is made of Rheniſh, either by ſtrong Deco. 
Ctions of Malago Raiſins, or by a Syrup of Sack, 
Sugar and Spices. | 
Alus k is ſophiſticated with the Lags of Sack, or 
Malmſey thus. 

They diflolve in a convenient quantity of Roſe. 
water, of Musk 2 Ounces, of Calamus Aromaticus 
pow3er'd 3 Ounce, of Coriander Seed beaten half 
an Ounce; ard while this infuſion is yet warm, 
they put it into a Rundlet of old Sack, or Malm- 
ſey ; and this they call, a Flavor for Muskadel. 

Many other ways there are of Adulterating 
Wines, daily practiſed even in this our (otherwiſe 
well govern'd) City; but in reſpe& they all tend 
to the above-mentioned Alterations, and are leſ 
General: therefore I paſs them over in ſilence. J. 

Nor have lat preſent any thing more to add to 
this Eflay toward a Hiſtory of Wines, bur my hum- 
ble requeſt to your Lordſhip, and the Honour'd Fel- 
lows of this ROYAL SOCIETY, chat 
you would be pleaſed to Pardon the many Defects 


of it; and that if the Enquiries therein made come 


ſhort of your ExpeCtation, you won'd ſuſpend your 
Curioſity until my Ca- partner in this Province, the 
Learned Dt. Merret, ſhall have brought in his Ob- 
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ſervations concerning the ſame Subject. For, IA 
doubt not but the fulneſs of his Papers will ſupply] * 
the emptineſs of mine. FJ. 


The End of the ſecond Treatiſe. 
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Some Obſervations concerning the 
Ordermg of Wines. 


. 


By Dr. ALerret. 
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HE Myſtery of Wines conſiſts in the making 
- and meliorating of natural Wines. Melio- 
ration 1s either of ſound or vitious Wine. 
Sound Wines are bettered. 1. By preſerving. 2. 
Timely finiog. 3. By mending Colour Smell or Taſte, , 
| To preſerve Wines, care muſt be taken, that, af. 
ter the Preſſing, they may Ferment well; for with- 
out good Fermentation, they become Quad), (i. e 
Cloudy, Thick and Dusky, and will never fine ot 
themſelves as other Wines do; and when they are 
fined by Art, they muſt be ſpecdily ſpent, or elſe 
they will become Suach again, and then by no Art 
recoverable. 
The Principal Impediments of the Fermentatio 
of Wines, after preſſing the Grapes, are either thei 
Um ipeneſs when gathered, or the mixture of Rai; 
water with them, as in wet Vintages ; or elſe thro 
the addition of Water to rich Grapes. The Spaniards 
uſe Gieſſe to help the Fermentation of their Canar 
Wines. | oO 
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Oraering of Wines. 2 


To preſerve Spaniſh Wines, and chiefly Canary, 
and thereof principally that which is Razie, which 
will not keep ſo long; they make a Layer of Grapes 
and Gieſſo, whereby it acquires a better durance 


1 | 
akie Wine is fo called, becauſe it comes from 
Rheniſh Wine ſlips, ſometimes renewed : TheGrape 
of this Wine is fleſhy, yielding bur a little juice. 
French and Rheniſh Wines are chiefly and com- 
monly preſerved by the Match, thus, uſed at Dort in 
Holland: Take Brimſtone 22 or 30 pounds, rack into 
it melted Spices, as Cloves, Cinnamon, Mace, Gin- 
ger and Coriander-ſeeds ; and ſome to ſave Charges 
uſe the reliques of the Hippocras Bag; and having 
mixed theſe well with the Brimſtone they draw 
through this mixture, long, ſquare, narrow pieces 
of Canvas, which pieces thus drawn through the 
ſaid mixture, they light and put into the Veſſel at 


care is to be had in proportioning the Brimſtone to 
the quantity and quality of che 


n= Bung- hole, and preſently ſtop it cloſe : Great 


ine, for too much 


| makes it rough ; this ſmoaking keeps the Wine long, 


white, and good, and gives it a pleaſant Taſte. 
There's another way fot French and Rheniſh 
Wines, viz. Firing it: Tis done in a Stove, or 


. | called Racking. 


| elſe a good fire made round about che Veſſel, which 


will gape wide, yet the Wine runs not out; twill 
boyl, and afterwards may ſoon be rack d. 


Secondly, For timely fiaing of Wines. All 
-1 Wines in the Muſt are more Opacons and Cloudy. 


Good Wine ſoon fines, and the groſs Lees ſettle 
quickly, and alſo the flying Lee in time. When 
the gtoſſer Lees are ſettled, they draw off the Wine, 
The uſual times for Racking, are 
Midſummer and Alhallontide. 
The practice of the Dutch and Engliſh to rid the 
Wine of the flying Lees . and ſerves moſt 


and taſte, and a whiter colour, moſt pleaſing to the 


fac. 
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for French and Spaniſh Wine is thus performed : Take 
of Iſinglaſs half a pound, ſtop it in half a _ of 
the hardeſt French Wine that can be got, ſo that the 
Wine may fully cover it. Let them then ſtand 24 
hours, then pull and beat the Iſinglaſs to pieces, and 
add more Wine, and 4 times a day ſqueez it tog 
Gelly, and as it thickens add more Wine. When. 
tis fully and perfectly gellyed, take a Pint or Quart 
to a Hogſhead and ſo proportionably; then over. þ1 
draw 3 or 4 Gallons of that Wine you intend to ff 
fine, which mix well with the ſaid quantity of 
Gelly, then put this mixture to the piece of Wine 
and beat it with a ſtaff, and fill it top full. Note, 
that French Wines muſt be bunged up very cloſe, but R 
not the Spaniſh ; and that Iſinglaſs raiſeth the Lees. 
to the top of ſtrong Wine, but in weaker precipi- 
tateth it to the bottom. | 

They mend the colour of ſound Clatets by ad- 
ding thereto Red Wines, Tent or Alicant, or by Fl 
an infuſion of Turnſole made in 2 or 3 Gallons of H- 
Wine, and then putting it into the Veſſel, to be fa. 
then (being well ſtopt) rowled for a quarter of an 


hour. This infuſion is ſometimes twice or thrice He 


repeated according as more Colour is to be added 
to the Wine; ſome 3 hours infuſion of the Turn- Io. 
ſole is ſufficient, but then it muſt be rubbed and u 
wringed. What Tuinſole is, ſee the Notes on the I. 
Art of Glaſs. ; | 
Claret over Red, is amended with the Addition! 
of White Wines. | 
White Wines coming over ſound, but brown, Ii 
thus remedied : Take of Alabaſter Powder, over let 
=raw the Hogſhead 3 or 4 Gallons, then put this 
Powder into the Bung, and ſtir and beat it with al- 
Staff, and fill it top full. The more the Wine is 
Hirred, the finer it will come upon the Lee, that is, He 
me finer it will be. F) 


ke  Oraering of Wines. 25 
of To colour Sack white: Take of white Starch ? 
the Pounds, of Milk 2 Gallons, boy! them together 2 
24 ours, when cold, beat them well with a handful 
nd Bf white Salt, and then put them into a clean and 
to Fweet But, beating them with a Staff, and the Wine 
en Bill be pure and white, 
art One pound of the aforementioned Gelly of Iſin- 
er- Þlaſs takes away the browneſs of French and Spaniſh 
to Wines, mixed with 2 or 3 Gallons of Wine, ac- 
of Bording as *cis brown and ſtrong, more or lefs to 
ine e uſed. Then overdraw the piece of Wine about 
ote, 3 Gallons, and uſe the Rod, and then fill the Veſ- 
but el full, and in a day or twa "twill fine and be 
Lees bhite, and mend if Qually. 
'Ppt-| The firſt Buds of Ribes Nigra infuſed in Wines, 
ſpecially Rheniſh, makes it diurerick and more 
2grant in Smell and Taſte, and ſo doth Clary. 
by The inconvenience is, that the Wine becomes 
s of hore heady, a Remedy whereof is Elder-flowers 
be ſaded to the Clary; which alſo betters the fragran- 
f an fy thereof, as "tis manifeſt in Elder-vinegar. But 
rice ſhefe Flowers are apt to make the Wine Ropy. 
ded} To help brown Malagoes and Spaniſh Wines, take 
urn. Sowder of Ocrras-roots and Salt-petre, of each 4 
Junces, the whites of 8 Eggs, whereto add as much 
alt as will make a Brine, put this mixture into the 
ine, and mix them wich a Staff, 
To meliorate Muddy and Tawny Clarets ; Take 
Rain-water 2 Pints, the Yelks of 8 Eggs, Salt an 
Own, indful, beat them well, let them ſtand 6 hours 
over fi:fore you put them into the Cask, then uſe the 
od, and in 3 deys it will ceme to i» [cif 
th 2} To amend th: Taſte and Smell of Malago. Take 
ne is f the beſt Almonds 4 Pounds, make therewith, 
at is, nd with ſufficient quantity of the Wine to be cu- 
d, an Emulſion; then take the whites and yelks 
12 Eggs, beat them together with Salt an hand» 
Te, put them into the Pipe, uſing the Rod. 
2 
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To amend the Smell and Taſte of French and Rhe 
»// which are foul. Take, to an Auln of the Wine 

ot Honey one Pound, of Elder flowers a handfu 
Orras Powder an ounce, one Nutmeg, à fe 
loves, boy! them in ſufficient quantity of th 
Wine to be cured, to the conſumption of half 
when 'tis cold, ſtrain and uſe it with the Rod 
ſome add a little Salt. If the Wine be ſweet enough. 
add of ſpirits of Wine one pound to a Hoglhead 
and give the Cask a firong ſcent. Spirit of Win 
makes any Wine brisk, and fines it without the foi 
mer mixture. 

A Lee of the Aſhes of Vinebranches, viz. a qua 
to a Pipe, being beaten into the Wine, cures th 
Ropinefs of it; and fo infallibly doth a Lee « 
Oaken Aſhes. For Spaniſh ropy Wine, rack it fro 
its Lees into a new {cented Cask, then take of Alun” 
one Pound, Orras roots Powdered half a Pound 
beat them well into the Wine with a ſtaff. So 1 
add fine and well-dryed Sand, put warm to t 4; 
Wine. If the Wine beſides prove Brown, add I. 
Pottles of Milk to a Pipe. Alius, the Spaen cure wh 
ropy Wine, uſed before it begins to fret. 

Herring Roes preſerve any Stum Wines. ed, 

To order Rheniſh Wines when fretting. Con 5 
monly in June that Wines begin to ferment a p 

grow ſick, then have a ſpecial care not to diſtuſſi! 
it, either by removing, filling the Veſſel, or givi 
it Vent, only open the Bung, which cover with 
Slate, and as otten as the Slate is foul, cleanſe l“ 
and the bung from their Filth, and when the Fe 9 
mentation is paſt, which you ſhall know by apply. 
ing your Ear to the Veſſel, then give it reſt 10 2 
12 days that the greſſer Lees may ſettle, then ra 
it into a freſh ſcented Cask. | 

This mixture Meliorates vitious Wines both . 
Smell and taſte ; eſpecially French. Take of th 
weſt Honcy one patt, of Rain-water two parts, al. 


4; 


Sa 
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Leine third of ſound od Wine of tlie ſame kind; 
as yl them on a gentle fire to/a third part, feumming 
I em often with a cſean Scummer (ro which pur- 
eMoſe they have a Pail of Fair Water ſtanding by to 
if nſe it in) then put this mixture hot into a Veſſc! 
| J fit capacity, and let it ſtand unbunged till cool. 
dapme, to better this, put in a bag of Spices. This 
S"ixture, called by the Dutch Soer, will ſerve alſo to 
Te any Wine new or old. 2. Twill mend the 
ard raſte of Wine (i. e) putting a Gallon thereof 
a Hogſhead, and uſing the Rod, and then let it 
5 or 6 days at the leaſt, but if mild enough, add 
9 ite Muſtard- ſeed bruiſed. 

To mend and preſerve the Colour of Clarets. 
- Take red Beet roots . /. ſcrape them clean and cur 
rom into ſmall pieces, then boyl them in 9./. of the 
e Wine, to the conſumption of a third part, 
Pm it well, and when cool, decant off what's clear, 
d uſe the Rad. 

Alias, Take of the Wine and Honey of each + 
unds, Rainwater a Pottle, 12 Beet-roots, ripe 
Julberries 4 or 5 handfuls, boyl them to half, and 
den tool decant, Sc. ut ſupra, 

C o preſerve Claret rack'd from its Lees. Take to 
2 Tierce 10 Eggs, make a ſmall hole in the top of 


ow Shells, then put them into the Wine, and all 


Al be conſumed. 
zivi 


with 
anſe 


je Fe 
appl. 
O i 


in 


for 
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o prevent ſouring of French Wines. Take 
ains of Paradiſe g. /. beat them in a Pan, and hang 
m or put them looſe into a Veſſel. Some uſe Las 
der tops. 
o help ſour French Wine. Take of the beſt 
eat 4 Ounces boyled in fair water till it break, 
when cold put it into a Vat in a Bag, and uſe the 
Alias, Take 5 or 6 Cinnamon Canes, bung 
m up well. 
o help Spaniſh ſour Wines. Hrſt, rack the Wine 
Pa clean Cask, and fill it up with two or three 


G al- 


n race 
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Gallons of Water, and add thereto of burnt Chalk 
Ounces, and after 3 or 4 days it muſt be rack d ang 
filled up again with rain Water, if the firſt time doth}, 
not do it. Some uſe Loam or Plaiſtering, if theſe Ino 
gredients make the Wine bitter, correct the faulſſe 
with Nut megs and Cloves. v 
To help ſtinking Wines. Take Ginger half aqh;: 
Onace, Zedoary 2 Drams, Powder and boyl thenf,; 
in a Portle of good Wine, which put ſcalding hoſe; 
into the Vat, bung it up and let it lie; the ſpe{m 
cies of Diambre and Diawejcu Dulc. do the ſame ; 
lo * wag and Cloves which alſo give a kind of 
3IZINels. 8 
To help Wige that hat han ill ſavour fi om tifię 
Lees. Fir, rack it into a clean Cask, and if Red qui 
Cinte-, give him a freſh Lee of the ſame kind: Theſnt 
take of Cloves, Ginger and Cinnamon 2 Ounceſvi 
Ocras Root 4 Opnces ; Powder them groſly, hank q 
them in a Bag, and taſte the Wine once in 3 dayhe: 
and when *ris amended take out the Bag. Some dof ” 
thus, Take of Cloves half a pound. Maſtick, Gingghn 1 
Cubebe, of each 2 Ounces, Spica Nardi 3 Drach 
Orras Root half a pound, make thereof a fine Po 
der, which put looſe into the Var, and uſe the Ro 
and make a good fire before ir, 
Firing of. Wines in Germany is thus performe! 
they have in ſome Vaults 3 or 4 Stoves, which t 
heat very hot; others make fires almoſt before e 
ry Vat, by this means the Muſt fermenteth wi 
that V-hemency, that the Wine appears between t 
ſtaves; when this Ebullition, Fermentation at 
Working ceaſeth, let the Wine ſtand ſome days, 
then rack it. This firing is only uſed in cold yeaſt 8. 
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NF when the Wine falls out green. ig 
Th Stum is nothing elſe but pure Wine kept fr A 
1. frerting by often racking and matching it in ci 


| | Veſſels and ſtrongly ſcented (7. e) new matched, Fe- 
| | means wherecf it becomes as clear or clearer tiſp- 


Ordering of Wines. 29 
k Jany other Wine, preſerving it ſelf from both its 
anJlees by precipitation of them. But if through neg- 
JOtY1e& it once fret, it becomes good Wine. The VE 
 Infof the Veſſel muſt be continually ſtopt, and the Ve 
aulſſels ſtrong leaſt they break. A little Stum put to 
Wine decayed, makes it ferment afreſh, and gives 
if alflife and ſweetneſs thereto, but offends the head 
hemfand ſtomach, torments the guts, and is apr to 
haſcauſe looſneſſes, and ſome ſay Barrenneſs in Wo- 
pemen. | 
To fine Wine preſently. Fill a Cask with ſhay- 
1d qings or chips of Beech or Oak (which are beſt) this 
s to be done with much art, or elſe it ſeldom hits 
n UtFight, but laſteth long; pur theſe chips into a Cask, 
I Qwhich is called by the Dutch cen Spaen (i. e.) a Chip, 
Thehnro which they pour in as much Wine as the Cask 
ncevill hold, and in 24 hours the Wine will be fine. Or 
hank quart of Vinegar in three days will fine a Hogſ- 
dayhead of Wine. : 
dof To ſet old Wine a fretting being deadiſh and dull 
ingqn taſte. Take of Stum 2 Gallons, to a Hogſhead, 
choput it hot upon the Wine, then ſet a Pan of fire be- 
PoWfre the Hogthead, which will then Ferment till all 
2 Rofſhe ſweetn 5 of the Stum is communicated to the 
ine, which thereby becomes brisk and pleaſant. 
rmeq ome uſe this Stummiag at any time, ſome in Ag 
; thiſnly, when the Wine hath a Diſpoſition to fret of 
re ev ſelf, more or leſs Stum to be added, as the Wine 
h wikquires. 
een ¶ The beſt time to rack Wine is the decreaſe of 
n ape Moon, and when the Wine is free from fretting; 
s, ate wind being at North eaſt, or North weſt, and nor 
yeaſt Sour h, the Sky ſerene, free from Thunder and 


ightning. 
t fre . Match for French Clarets and Spaniſh 
n cle ines. Take Orras-roots, Maſtick and Brimftone, 


hed,Feach 4 Ounces, Cloves 2 Ounces, ordering it ut 
rer t/a in Matching Wines. This will ſerve for all 
a Wines, 


N 
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be Veſſel. Or rub the inſide of the Veſſel with 


will ſerve to mix with this Powder, and fill the Pi 


| Schdliaft on Dodonaus in Durch. 


Wines, adding if you pleaſe Nutmegs, Ginger, Cin- 


namon and other Spices. Double the quantity of 
Orras-root is to be uſed for Spaniſh Wines. 
To help Malago's which will not fine, Take of 


- -erude Tartar powdered, ſifted and dryed 2 pounds, 
5 1 it with the whites of 6 Eggs; dry powder and 


t them again, then overdraw the Pipe as much as 


therewith, beating it with a Staff as before, and this 
Wine will be fine in ten days. Me 
Another ſpeedy way to fine French Wines. Hang 
2 Piece of ſcent in the Cask, and when tis burnt 
out, put in a pint of the beſt Spirit of Wine, and 


- ſtir it about. Some add, a little Salt well dryed :: 


This fines the Wine in 24 hours. 


To keep Muſt a Year. Take Muſt, put it into] 


a Cask pitcht within and without, half full, top 
the bung cloſe with Mortar. Others ſew the Cask 
in Skins, and fink it for 30 days into a Well or Ri- 
ver. Or elſe a Garland of Pollam Mont anum hung in 


Cheeſe; all theſe preſerve Rheniſh Muſt, as the 


ne! 
Pit 


Alum put into a Hogs- bladder, keeps Wine 
from turning flit, faint or brown, and beaten with 
the whites of Eggs removes its ropineſs. 

Flat Wines recovered with Spirit of Wine, Raiſins 
and Sugar or Moloſſes; and Sacks, by drawing 
them on freſh Lees. ä 


Our Wine - coopers of latter times uſe vaſt quan- 


tities of Sugar and Moloſſes to all ſorts of Wines] 


to make them drink brisk and ſparkling,* and tc 
give them Spirits, as alſo to mend their bad taſtes; 
all which Raiſins and Cute and Sram perform. 
Countrey Vintners feed their fretting Wines 
with raw Beef; and here, their Canaries wit 


Malago, which is added more or leſs to all Ca 
NRAKLICS» + | Th 


Din- 


of Iners uſually drawing out of 2 or 3 
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and 
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e of ſarink it. Moſt of the Canary is made with Malago 
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ordering of Wines. FF 
The compoſition of Wines is manifold, the Vint- 
Casks, for one 
Pint, to accommodare it to the Palate of thoſe that 


— 


and Zerez Sack. "I 
I ſhall conclude with two common compounded: 
Wines, Muſcaden and Hippocras, the former — 5 


made with 30 Gallons of Cute (which is Wine bay 
ed to the conſumption of half) to a Butt of Wine. 
Or the Lees and droppings boyl' d and clarified ; its 
Flavour is made of Coriander Seeds prepared and 


- 
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ſhavings of Cyprus wood. Some inſtead of Cute, 
make it of Sugar, Moloſſes and Honey, or mix 
them with the Cute. This following is an Hip- 
Pocras of my own making, and the beſt I have 


taſted. L | 
Take of Cardamoms, Carpobalſamum of each 
half an Ounce, Coriander ſeeds prepared, Nutmegs, 
Ginger, of each 2 Ounces, Clov:s 2 Drachms-; 
bruife and infufe them forty eight hours in Zerez 
and White Wine, of each a Gallon, often ſtirring 
them, then add thereto of Milk three pints, train 
through an Hippocras Bag, and ſweeten it with a 
poung of Sugar · Candy. | ge 
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The Art and Myſtery of Vininers 
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1. The beſt way for to help the fretting or boyling of any | 
piece of Spaniſh Wine. | 


Ake the Butt or Pipe that frets or boyls, and 
rack it off clean from the groſs Lee; then 


| take two or three penny worth of the 
ö ſtrongeſt Agua Vite, and put it in at the Bung-hole, 
A you do a piece of Scent, and it will burn in the 
Pipe very well : Be ſure that you drain the Pipe 
[ well; and this will lay the fretting of it. 


1 2. To keep Wines ſound and freſb all the year. 
| | 


OU muſt fill your Veſſel once a Month or ſix 
5 - Weeks with your beſt Reeds you can get: for 
EReceds do preſerve the Claret as Soot doth Malmſe 
or Baſtard, Fill White and all other Wines with” 
the ſame ; and thoſe you intend to keep, give them 
their Lees a day together; then at Night lay them 
upright, and be careful ro keep them ; if they lack 
ventin any place they will faint and ſpoil. 5 

Note that July and Auguſt are the worſt Months 
to keep Wines in. | 


3+ Fer 
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Vintners arid Wine-Coopers, 


"x For Canary that hath a flying Lee. 


F 2 Canary hath a fly ing Lee, and will not fine” 
don, draw him into a freſh Butt or Pipe wich 
reſh Lees, and give him a good pearl with the 
whites of 8 Eggs, and beat them with a handful of” 
white Salt: And if it be any whit tawny, put 
thereto a gallon of Milk, and beat it well, then lay 
it upright, ſtop it cloſe ; and in two days broach it 
if you will. 


4. To make or divide Malmſey. 


IF. you have three Butts of Malmſoy you may 
make four if you pleaſe : If you have two, you 
may make three; if one Butt, you may make one 
and a half thereof, with ſuch Laggs as you have of 
White, Claret, and Canary that are old, with two” 


Gallons of Cutt to every Butt, ſo that it be Spaniſh.” © | 


Cute, This way you may rid your Laggsand-old* #} 
Canary away. The Art followeths "x 


5. The Art of Making or Dividing Malmſey. 


Ake to every Butt ſix Eggs both yelks and 
whites, and a handful of Bay- ſalt, beat them 
well together, mixing therewith a pint of old Sack, 
and put it into the Butt; then beat the Butt well ; - * 
and if it want a colour, take two Gallons of Red- 
wine, and a quarter of a pound of Coriander-ſeed 

well beaten ſmall z mix them together, and put 
them into the Butt; then give it fix or eight ſtroaks 
more, then ſtop it three or four days; broach it af- 
ter at your will. 6 1 
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The. Art and Myſtery of 
| 6: for Claret that h4:b bft bis Colmri 
* | 

T Ake a pennyworth of Damſcens or Bullace or 
; more if you ſet good, and ſtew them in Red» 


wine, and make a pottle or more of the Syrup. 


| 7. For Baſtardl that prick 75 
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7 Ack him upon a good Muſcatine Lee, then 
= take three gallons of the beſt Ale, and put 
therein two or three Almonds, then fill it up with 

Baſtard Syrup or Canary mise with your Laggs, 
| and it will draw for Baſtard -» luſcadine. 


| p 8. Aut her for the ſame. 


T Alke five gallonsof clarifi-d Honey, and put it 
0 into your Cask, and beat in it a peatl of the 
Whites and yelks of 6 Eggs, and let it reſt, 


9. To make brown Baſtard. 


10 them iato your Cask, with your Laggs of 
Spaniſh Wine before you do prick ; then take 30 or 
Mt go pounds of Baſtard Syrup, and beat it well with 
cho ſame Wine in a half Tub, then pur it into your 


} of Eggs, and let it reſt. 
10. For White-wine that hath loft its colour with lying. 


Verdraw the Hogſhead of Wine ſome five or 
fix Gallons; take three Gallons of new Milk, 
put it into a Pale, and let it remain there till the 
cream be ſettled for 30 hours; then skim it and put 
ie into-the Hogſhead, and beat it well, and then fill 


it 
7 


8 Cask and beat it up wich pearl of the yelks and whites 


Hake the Laggs of Claret or White, and put 


or 


Be the whites of 6 or 8 Egge with Bay-ſalt, - 


Vintners and Wine-Cvopere. oy” 
it up; and if it be in the Morning, the next Morn- 
ing it will be fine : you may add to it a little Starch © | 
and a lictle Bay-ſalt beaten together as aforeſaid. a 


11. Sack that is lumpiſh or lowring, , 


Roch-alum, and a quart of Bean-flower or bea- 
ten Rice, if it be brown, but if white uſe Milk 
beat all theſe together, then blow off the froth very 
clean, and lay a clean ſherd of a Tile over the Bung» 
hole: let it lie till it be fine, then rack it off with a 
good ſcent, and it will draw well. | 


o 


12+ By Sack or any other Wine that doth prick. or boyt«— 


| 
1 30 or 7 of the whiteſt Lime · ſtones ou | 
can Ker, "flake them in es of the — | 
Wine in a Can, then take more Wine and ftir |; | 
together; and put it into your Cask, and ſtir it well | 
till you think it be enough. Let it reſt-rill it be | 
fine, and it will take away the pricking, and make 
it drink kindly. 3 TM 


13. How to make Scent. * 
'T Ake four Ounces of Brimſtone and a little Alum, 
and a ſpoonful of Aqua Yite and mix them to- 

gether, then take a piece of new [Canvas and dip 
therein; then muſt you have in readineſs the pow 
der of Nutmegs and a few Cloves or Orange peels, 

a few Coriander-ſeeds and Aniſeeds, being ready 
bruiſed before your Brimſtone be cold; ſtre 
them upon your Cloth, and when it is cold lay it 
upon a clean Paper, and it will be very good for 
your Cask. | PRO | — 


14. How 


. 
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„ Hob bie, , 
*T Ake for a gallon of White a pound of Sugar, one 


Ounce of Cinnamon beaten, 2 or 3 ounces of Junc 
Cloves, two ounces of Gallingal, half an aunce-ef For! 


_ .Grenes ; bruiſe your ſpice together with a handful 
© of Roſemary, and let it ſtand and ſteep 12 hours, 

then ſtir it well together, and put it into an Hippo- 
eras Bag, and let it run into a clear Veſſel, 1 
you may draw it- ag 5 


15. Te fine your Wines and make them pleaſant. 


Te white peble ſtones, and bake them in an 
= Oven till they begin to crack, then beat them 
to fine Powder; then with a good quantity. of Stone- 
honey clarified, and fo in ſome of the ſame diſſolve 
them and put them into your Cask, and ſtir them J. 
| 3 your paddle ſtaff, and in a day they will be 
fine. | 


16. For Hippocras Gyle. 


Alnnamon one ounce, Ginger half an ounce, 
© grain 24. Long-pepper, Cloves, Coriander» 


eds, Calamus, Andores, Nutmegs, Caraway⸗ 
feeds 2 4. Limons, Roſe water, Bay leaves and Roſe- 


17. Another for the ſame. 


Alnger 3 ounces, Cinnamon; ounces, Calamus 
h one ounce, Cloves half an ounce, Coriander 
ſeeds three ounces, Nutmegs three pennyworth, 
Long-pepper three penny worth, | | 


- 


18. Axo- 
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1.5. Anither fer the ſamd- 


Innamon z ounces, Cariophyllorum 2 onnces, 


ne Cardamum and Cubebs, Gallingal half an 
of Junce, Gingiberis one ounce, Cantherum 3 penny. 
of Forth, Grana Paradiſi 3 pennyworth. 4 
Then for the Spaniſh Wines, $ Sacks, white 
12 * ” foe pet wat E 


ſo 


I 1ght Malago's are as good as Canaries, but the 
other are pleaſanter. | 
Right Muſcadines are hard to come by, therefore - 
iey are commonly compounded. _ 


2 
— 20. Wines commonly compounded. 
1e= 


ve [Pocris, brown Baſtard, white Baſtard, Rumrey, 
-m | Hallacker, Aligant : and theſs likewiſe, Frantig+ 
be Jiack, Tent, Curr, Rheniſh, and Deal Wines. 


21: The fitteſt times to rack Wines. 


I Ack your Wines when the wind is in the 
North, and when it is clear and temperate 
eacher; in the increaſe of he Moon, when ſhe is 
nder the Earth, and not in the full heighth. They 
rn eager before Whitſuntide ; through extraordi- 
ry heat they turn eager, or otherwile ill conditio 


22. For White-wine that hath loſt its Colour; 


der Firſt rack him from his Lees, then if you have 
th any Coniack Lees, you may put your taint and 
2 wny Wine upon them; rowl them over _ beat 
em, 


210 | k 
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them, and within the ſpace of 10 or 12 days.rac 
them off; then ſhall you have it drink brick 
white. nd 
ou 


* 


23. How to break Wine that ropes. ow 


'T Ake « courſe harden Cloth, and put it before tt 
© Bore when you have ſet it abroach; then x 
in your Leathers, and rack it into a dry Ca bel + 
take 5 or 6 ounces of beaten Alum, and put in 1 


and beat that Wine and Alum well together, ang"d 
it will fine down very well. - Mi 
2 ; 


24. How to make any Wine fine ſpeedily. — 


Ake a handful of dryed Limon-tind, and pup"*1 

it into 1e or 12 Gallons of White, and puff !! 
therein a pint of Damask-Roſe- water; then row ; 
it up and down, and lay it upright ; then take Ind 
ſprig af Clarey that is ſeeded, and let it ſteep | 
n it out, and it will appear ve 
Well. 


; 


25. If a Hag bead of Claret hath bft it. Colon. 4 BY 


Ake one Gallon of Sloes and Damaſcens, of/-: 
* Black-Cherries, bruiſe them well and ſtraif 8 
em, and put the juyce into a Hogſhead of tawafnd 
Wine, and it will drink very well. og 


26. How to mend the Colour of White-wine. 


Ake 3 or 4 Gallons of Milk, or leſs, acco 
ding as you think fit or do find the Colon 


of the Wine decayed ; put it into your Hogſhead Put 
then rowl it well; and then open your Bung, ang ! 
put in 3 OT 4 QUNCES 3 then fill up your Hogſheac 4 

5 : | 2 


aft 


* 
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nd rowl jt 4 or 5 times over, and lay it up, that 
ou may tack it when it is fine. 

„. Hei te mend 4 Piece of Canary, of 4 Butt of 

thi. Malago that is brown. | 


inf brown ; if hot, take as much as you think fit, 
ang1d over-draw your Butt or Pipe; then put in your 


ell beaterj, take 5 or 6 ounces of Roch-Alum, and 
ut it therein; then give it ſome 30 or 40 ſtroaks; 


hen rack it off from its white bottom, and rack 
Into a clear Cask, and burn a piece of Scent in 


| 


roult; and then fill it vp, and let it lie till it be fine, 


ke nd it will ſpend very well. 


— 28. For to flower a Burt of Mu:kadine. 


Ake one grain of Musk, one ounce of Cloves, | 


one ottnce of Nutmegs, one of Anniſeeds, and 

pne ounce of 8 and two hand fuls of 
s, range and Limon-Peels well dryed and beaten, and 
traif grain of Long- Pepper together; put it into a bag, 


woſnd hang it in che Bung-hole for ſome 2 or 3 days | 


ogether with 10 Gallons of Baſtard. 
29. How to make Rheniſh-wine. 


ccorf | Ake one bandful of dryed Limon-peels, an! put 
olou them into 10 or 12 Gallons of White- win, and 
ead Put in one pint of Damask-Roſe- water; then rowl 
„ anſit up and down, and lay it upright, and ope 1 the 
head ung of it, and take a littl: branch of Clary and 


anſet it ſteep 24 hours; then take it cut, aud it wilt | 


ate very well. 


D 


TAke 5 or 6 Gallons of Milk, if it be very * 
ilk, and' beat it a good while; and when it is 


hen fill up your Cask, and let it lie till it be fine; 
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30. | 


A Butt of Malago if it be full gaged 126 Gal 
lons, the Tun is 232 or 252 Gallons, and 
every geſtion is 4 Gallons, and at 12 d. the Gallon 


| 31. A Pearl for Malmſcy. n W; 


S you pearl your Muskadine, ſo yon muſt you 
Malmſey, but uſe not the whites of Eggs. 


| | 32. A Pearl for Muckadine. + 

Hen it comes to be fine, within 4 hours after} I 
take new-laid Eggs, beat them Shells and all 
with two handfuls of Bay-Salr ; put to .the ſame a}: 
quart of good Sack which is old; a handful of whiteſ of 
Sugar<candy beaten ſmall z then beat them all to- 2 
gether very well ; then over-draw your Burt fom 
3 or 10 Gallons ; then beat your Butt an hour 4 
then put in your Pearl; then beat him again gent 
Iy helf an hour, ſtop him cloſe up, and in 24 hours ba 
druach him. . 


33. How 40 woke Tawny Baſtard white. 


Je at be fall,” draw out ro or 12 Gallons ; then fil 

it near up within 10 Gallons, with the Lags o 
Rothal and Gaſcoign Wines for Sack; and rake 3 
Gallons of Milk, and 8 whires of Eggs ; a handfu 
of Bay- Salt, and as much Whiting; beat them all 
together; then mingle them well with Milk, and 
put them into the Baſtard, and beat it well for hal 
an hour; then fill him full with your Lags, and give 
im 8 or 9 ftroaks, ſtop it cloſe, and within 3 days 
vod may broach him. | : 


24 
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ad Ir red Wine be faint, draw it out inte freſh Lees, 
on ]“ and put into him 4 or F Gallons of Alicant ;- 
then turn him twice in the Lees, and let him lie 
with the Bung upright 5 days before you broach 
him, and it will have a good colour and taſte. 
9 35. A Pearl for Scent and Flavour for a Butt 
of Murkadine. 


* T Ake a 2 of a yard of Canvas, and make a 
all Bag of it; then take an ounce of Calamus Aro- 
e al maticus; of Floras 2 ounces ; of Orras one ounce; 
hire) of Coriander-ſeed as much; of Anniſeeds bruiſed 
to- and beaten : Pur theſe into the Bag, and let it hang 
in the midſt of the Wine 3 days and nights; then 
ur Itake it out; after that 2 grains of Civet ; as much 
Musk; a pint of Damask-Roſe-water, warm the 
| water blood- warm, rub well the Musk with the 
back of a and ſo put it into the Butt, 
and flop it cloſe, and row] him, but turn him nor 
over, and it will be perfect in 2 days. 


fil 36. If White have an ill Tafte br Scent. © 


* Alf draw him out 5 then take to either part 2 | 


16 1 allons of Mornings Milk, or more, and a 

all handfut of Rice, and as much Bay-Salt; beat them 
andltogether with a Paddle - ſtaff for half an hour; then 
halflfll up the Hogſhead, and cowl it well, and turn it 


> fover in the Lees, and broach him within two 
give days. $ | 
lays 

0 — 2 2 : 
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87. if Claret be faintand want colour. 


Raw it off into a freſh Hogſhead and freſh Lees 


as Can be gotten, and draw it out very cloſe- 
ly chen take two pennyworth of Turnſole, lay 
it in ſteep in 3 or 4 gallons of the-ſame Wine for 3 


| hours; then rub it and all to waſh with your hands; - |; 
till it colour your Wine deeply; then put it into 
the Hogſhead ; then draw as much out and uſe ac- 


cordingly, and fo the 3d. or 4th. time rowl it 


half an hour, and lay it up ftopp'd, and in 3 days 


broach it. 


38. A plepſant Scent for Red Wine. 


'T Ake 2 ounces lof Brimſtone, half an ounce of Ca- 

lamus, mix them together in a pint and half of 
Burrage-water ; melt the Brimſtone in a Pan, and 
let the reſt be with it therein; dip it in ſo many 


sas will take it up, and put the cloathsin your 


I: „ head ; then take out your Aſhes, and rac 
your Wine in; then put ia it a pint of Roſe-water, 
row! it. well half an hour, and it being cloſe ſtopr, 
let it lie 2 days, and this ſhall give it or any other 
Gaſcoign wine, a pleaſant ſcent or taſte. 


39. Fa Butt of Sack be ſmall... 


Tue half a-peck of Lime-ſtones well burned, put Y 


them in at the Bung-hole amongſt rhe Wine, 


then beat or rowl it well together, and let it lye 
tilh it be fine, then rack it off into a clean Cask, 


aad ill it full and draw it off when you pleaſe. - 


72 . 400 If 


40. I Wine at any time grow long or lowring.” 


es PAke 2 penny worth” of Roch Alam and bruifeit- 
e- | ſmall ro powder: over-draw the Hogſhead four . 
Ly fallons, then ſtrow the powder therein, and beat 


3 | well half an hour; then fill it up and broach it 


% ſithin three days, and be ſure it take no vent. 


24 If Sack or White-witie have loſt iti colour. 


JS T Ake four gallons of Milk, let it ſtand three hours 
in a Tub; skim of the cream, and overdram 
zur Hogſhead 6 gallons : take the yelks of ſix Eggs 
aten ; put them into your Milk, and beat them 
- : hgether, and put them into the Wine, and beat the 
4. Vine well, and ſtop it up clofe, and in four days 


of aw it. 

nd | | | x 
i b. How to mend 4 Butt of Sack, Malago, or Pipe of 
i | Bra Canary that pricks, off 


er, Ake about 8 or 10 ounces of merè Chalk, beat ir 
pt, F very well, and put it in ſteep in 4 or 5 gallons of 
er Milk ; put in about two pounds of powder'd Sugar 
cording to the hardneſs of the Wine: let this lie 
n ſteep © day and night; ſtir it together now and 
zen, ſo as when you put in your Wine; beat it 
ſonably well before you put it in, then put it in 
ut Þ faſt as you can, and beat it luſtily for a quarter 
ie, ff an hour; lay it upright and it will take away the 
ye f rieking of it and fine it. | 4 


The end of the Firſt Boots. 
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8 


ac. 


gerneſe ef Wines, as Sack anq” 


Malago, or any other Swee 
Wines. 


| d 
Ake 20 or 30 of the whiteſt Limeſtones; anc 
flack them in a gallon of rhe Beſt Wine] | 
- then add more Wine, and ſtir them toge 
ther in a Half-Tub with a Paddle-ſtaff: pour thi 
mixture into the Hogſhead, and again uſe the Pad 
dle-ſtaff : Let the Wine ſettle, and then rack it of } 


F 2. Againſt the pricking of Freneh-wines. Ir 
Tie of the powder of Tile one pound, Roch-Pr: 

alum half « pound; mix chem and beat themP*! 
well together with ſome of the Wine, then put themÞþ*: 


into your Hogſheads as the- former. 


3. ther 


3. When Rheniſh wines prick,” 


— [TJ Ack them into a clean and ſtrongly ſcen rl” y 
IX Cask or Phat; add then to the Wine 8 6r 15 © 


f ons of clarified Honey, with one gallon or 20 
ſettle. 


4. For Claret that hath loſt its briskneſ7. 
[I Ack it upon a good Lee of red Wine, and put 


into ita gallon of the juice of Sloes or Bul- 


fa ace; which after a little fomentation and re 
211 akes Wine drink brisk and rough. | 


w . 


Peel © 5. Another. 


deep ſanguine colour, and a rough taſte. 


anc 5d 

ine] 6. To melierate the tafte of hungry and too cages" 
YT: White-wines. 
ch! 


Pad Raw off 3 or 4 gallons of the Wine, and in- 


t off 


_ 


ins, ſtoned and bruiſed'in a ſtone Mortar till the 


nem eave it to fine. 


hen 


* 2 
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fxim'd Milk; beat them all together, and let them 


S. 


HE like may be done with Virginian Pear, 
otherwiſe called Metagane Sunaux, which hath * 


fuſe therein as many pounds of Malago Rai- 


ine hath ſufficiently imbibed their ſweetneſs and 
incture, which it will do in a days time; then run 
t through an Hippocras-bag, and put it into a 
geh · Freſn Cask well ſcented, together with the whole 
iempemainder of the Wine in the Hogſhead, and ſo 


PR 
7. 


— — — —ßhͤ6 . ——— — 


: 


1 
2a 
y 
- 
. 
1 = 
| 11 


7. To help flinking ine. 


THE beſt way is to rack them from their old an 

* 127 Lee; beſides you muſt give them a fra 

nt ſmell or flavour, by hanging in them a litt iq! 

g of Spices, ſuch as Ginger, - Zedoary, Cloves . 

Cinnamon, Orras roots, Cubebs, grains of Paradiſe A 

Spicknard : Or you may uſe theſe only; A fe 

Cinnamon-Canes hung in it; ſome uſe Elder flowers 

and tops of Lavender. 


3 
£ 


- 


or Or Im y Sa wm. 


——— ꝓ᷑̃ 


8. For Claret that decayith, 


| 
'V | Ack it upon anew and freſh Lee, and the ſhavd u 
: ing of Fir-wood, which will bring it to it. 
* again. | « 


9. How to maks Baſtard. 
T Ake 4 gallons of White, 3 gallons of Canary tha 


| is old, 5 pound of Baſtard-Syrup; beat the 
| well together, and put them into a. clean Rundle 


well ſcented, and give it time to fine. 


10. Hon to nale Rheniſbs 


Ake a Hogſhead of Rochel-Cogniacks, or Nan: 

| White-wine ; rack it into a freſh Cask ſtrong 

ly ſcented ; then give your White Pear! ; put int 

it 8 or 10 gallons of clariſied Honey, and 4 poun 

of coarſe Sugar; beat it well, and ſcave it to clari 
> fie ; chen to give it the flavour, add the Decoctio 
| of Clary-ſeeds or Gallitricum, and that will give i 
the right taſte, - 


11. He 
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How to make Muck adel. Wy 
T a convenient 1 of Roſe-water, of 
Musk 2 ounces, Calamus Aromaticus one 
ounce, of Coriander feeds beaten half an ounce; 
and whilſt this Infuſion is yet warm, put it into a 
Rundler of old Sack or Malmſey. 
teld 12. F an Hogſbead of 3 be ſound and hath loft its 
a Colour. 
DD to it Red-wine, Tent or Allicant, or by an 
Infuſion of Turnſole, as much as you think con- 
enient, infuſed in 2 or 3 gallons of Wine; and 
hen put it into the Veſſel to be well ſtopp'd, rowl 
t a quarter of an hour; this Infuſion is twice or 
hrice repeated ſometimes, according as more co- 
our is to be added to the Wine; ſome 3 hours in- 
uſion of the Turnſole will be ſufficient, bur then 
t muſt be rubbed and Wringed. What Turnſole is, 
ee the Nores or the Arts of Glaſs. 
3. White«wines that come over ſound, and have loſt their 
colour, and turn brown. | 
Ake of Alabaſter-powder 3 or 4 ounces, and 
draw over the Hogſhezd 3 or 4 gallons ; then 
ut of this powder iato the Bung as much as you 
hink fr, aud beat it up with a Staff, and then fill it 
p top full; the more the Wine is ſtirred up, the 
ner it will become upon the Lee. * 
14. To colour Sack-white. 

Ake of whire Starch 2 pound, of Milk z gallons, 
boyl th together 2 hours ; it being cold, beat 
well with a nindful of Salt therein, the Salt muſt 
white, common Salt; let your Wine be racked 
nd then put it intoit; the Wine being racked in- 
-Þ a freſh Butt or Pipe, beat it well Er with 

our Paddle-ſtaff, and it will make the Wine pure 


E | 15. of 
a 


add as much Salt as will make Brine ; put this mix- Po 
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2 5 15 Of Rben ſb- wine. 
TME firſt Buds of Ribes nigra infuſed in Wines, 
eſpecially of Rheniſh-wine, makes it diverſick, 
and more fragrant in ſmell and taſte, and ſo doth 
Clary: The inconvenience is, that the Wine be. 
comes more heady ; the remedy of which is Elder. 
flowers added to Clary, which alſo betters the fra- 
grancy thereof, as it is manifeſt in Elder-vinegar ; 
but theſe Flowers are apt to make the Wine ropy. 
16. To kelp Malago's, or any other Spaniſh Wine, that PC 
hath loft their colour, or turned brown. «5 
Ake the powder of Orras-roots and Salt-peter, of ad 
each 4 ounces, the whires of 8 Eggs, to which 


w=_ into the Wine, and mix them with a Paddle» 
aff. 
17 mend the taſte and ſmell of Malago. 
T Ake of the beſt Almonds 4 pound, make with 
them and a ſufficient quantity of the Wine tofP*© 
be cured, an Emulſion ; take then the Whites off*'l: 
twelve Eggs, and a handful of Salt; put all inte * 
the Pipe or Butt, and beat it well with à Paddle 10 
ſtaff. 
18. To help Claret that i, Tawny er Muddy. n 
Ake of Rain- water one quart, 8 Eggs, a handfu 
of Salt; beat them well, and let them ſtand ſix 
hours before you pur them into the Cask; ther 
uſe the Paddle - ſtaff, and it will come to it ſelf in 
days. | 
IF To mend the tafle and ſmell of French Wines or Rh | 
niſh, that are foul. 4 
T Ake a gallon of the Wine, a pound of Honey, 5 
** handful of Elder-flowers, Orras- powder or lect 
ounce, a Nutmeg, and a few Cloves ; boyl them i © 
a ſufficient quantity of the Wine ro be cured, of t 
conſumption of half; when it is cold, ſtrain it, an 
beat it with a Stick; put a little Salt, if the Wi 
be lu ect enough; add of ſpirits of Wine one pou 
| » 


ee 
as] 


and 
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to a Hogſhead, and give the Cask a ftrong ſcent ; 


5, Iſpirit of Wine makes any Wine ſtrongly brisk, and 
fines without any further mixture | 


th ; 20. A Le the Aſper. | 
& [OF Vine-branches one ounce ; a quart to a Pipe 
* be ing beaten into the Wine cures the ropineſs 


a- of it, and the ſame infallibly doth the Lee of O:ken 
ir; [Aſhes ; for Spaniſh ropy Wines, rack it off from its 
„ [Lee into a new ſcented Cask; take of Alum one 
pat Pound, of Orras-roots powdered half a pound; 

dear them well into the Wine with a Paddle-ſtaff; 
of 9d fine and well dried Sand, put it warm to the 
ine ; if the Wine beſides prove brown, add 3 
ix. Portles of Milk to a Pipe; otherwiſe it cures ropy 
1les Wines, uſed before they begin to fret. ; 

21. To order Rheniſh-wines. 

Hen fretting commonly in June, when Wines 
ill VY begin to ferment and grow fick, then have a 
e tolpecial care of diſturbing them, either by removing, 
« off! ling of Veſſels, of giving Vent, only open the 
-nrop ung, Which cover with a Slate, and as often as 
dle. lde Slate is foul, cleanſe it and the Bung from 

th; and when the Fermentation is paſt, which 

ou ſhall know by applying your ear to the Veſſel, 
dfulhen give it reſt 10 or 12 days, that the groſs. 
d Gb-<<S may ſettle ; then rack it into a freſh ſcented 


the | 28 
in 


22+ To mend and preſerve the colour of Clarers. 
Ake red Beets-roots (q. ſ) ſcrape them clean, 
: and cut them into ſmall pieces; then boy! 
hem in a quart of the ſame Wine, till a third part 
ev. de conſumed; skim it well, and when it is cold, 
Fre what is clear of it (or decant) and ule the Pad- 


OO Yie-ſtaff, 
f t 23. Anot her for the ſame. 


Ake of the Wine and Honey of each 2 pound, 
of Rain- water a pottle, 12 Beet - root, 4 or 5 
andfuls of ripe Mulberries; boyl them to half, 

| | SS: when 
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+2 it's cool, decant with the uſe of the Paddle- 


24. Id meliorate vicious Wines, and eſpecially French, 
| | both in ſmell and taſte. 
T of the beſt Honey one pint, of Rain- wa- 
ter 2 parts, and the third part of Wine old, 
ot the ſame kind; boy! them on a gentle fire to 3 
third part, skimming them often with a Skimmer, 
and dip the Skimmer into a Pail of clean water eve- 
ry time after it hath been skimmed, once to rince 
the Skimmer; then put this mixture into a Veſſel of 
fit capacitv, and let it ſtand unbunged till it cool: 
Some to better this, put in a bag of Spices : this 
mixture, called by the Datch, Foe, will ſerve to fine 
Wines new or old; it will amend the hard taſte of 
Wines, and in each putting of a gallon thereof into 
a Hogſhead, and uſing the Paddle-ſtaff, let it reſt ; 
ot 6 days at leaſt ; but if mild enough, add white 
Muſtard ſeed bruiſed. 
25. Io mend and preſcrwe the Lees of Clarets. - 
T Ake to a Tierce 10 Eggs, make a ſmall hole in the 
top of the ſhells ; then put them into the Wine, 
and all will be conſumed. 
26. Toprevent Scouring of French Wines. 
Te grains of Paradiſe (ꝗ. ſ.) beat them in a Pa 
and hang them or put them looſe in a Veſlel 
ſome uſe Lavender tops. | 
27. To help French Mines that are ſowre. 
TJ 4k: 4 ounces of the beſt Wheat boyled in fai 
water till it break, and then when it's cold, 


pol | 


it into a Phatt in a bag, and uſe the Paddle-ſtaff hei 


** take 5 or 6 Cinnamon - canes, bung ther 
well. a 
28 To help Spaniſh Wines that are ſowre. 
Irſt rack the Wines intoa clear Cask, and fill 
up with 2 or 3 gallons of Water; after 3 or 
days ir muſt be rack d and filled up again with Rair 


Sor 


Li 
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water; if the firſt doth not do, ſome uſe Lome 
or Plaſtering : If theſe 1Tngredients make the 
Wine bitter, correct the f.ult wich Nutmegs and 
Cloves. ** 

29. To help fiinking Wines. | 

T Ake Ginger half an ounce, Zedoary 2 drams ; 
pound and boyl them in a pottle of good 
Wine, which put ſcalding hot into the Phatt; bung 
it up, and let it lie the ſpace of two days; Di- 
ambræ and Diomoſcu dulce do the ſame, and ſo Nut- 


megsand Cloves, which alſo give a kind of Raci- 
neſs. 


o. To help Wine that hath an ill ſavour from Lees. 
Ack it into a clean Cask, and if it be White 
or Claret, give it a freſh Lee of the ſame 
ine, then of Cloves, C.nger and Cinnamon 2 
ounces, Orras roots 4 ounces ; powder them grofly, 
hang them in a Bag, and taſte the Wine once in 


_— and when tis amended, take out the 
42. 
31. Or as ſome do it. 
Ake of Cloves half a pound, Maſtick, Ginger, 
Cubebs, of each 2 ounces, Spicknard 2 drams, 
Orcas-roots half a pound; make thereof a fine Pow. 
der, and put it looſe in the Phatt, and uſe the Pad- 
dle-ſtaff, then make a good fire before it. 
32. The beft time to rack Wine. 
S at the Decreaſe of the Moon, and when 
| the Wine is free from fretting, the Wind 
being at North-eaſt or North-weſt, and nor at 
South, the Heavens free from Thundering and 
Lightning. I 
33. For @ Scent for French and Spaniſh Wines. 
T Ake Orras-roots, Maftick and Brimſtone, of each 
4 ounces, of Cloves 2 ounces, ordering ut ſuprs 


in making Wines this will ſerve for all Wines, a 


ding if you pleaſe, Nutmegs, Ginger Cinnamon, 
guy P , E 'y ger, * 


32 The Art and Myſtery of A l 


and other Spices ; double the quantity of Orras- 
roots, for the Spaniſh Wines. 
34 To help Malags's that will not fine. 
TAke crude Tartar- powder ſifted and dried 2 
pounds, mix it with the whites of ſix Eggs dri- 
ed to a powder; then ſiſt them again, then overdraw 


the Pipes as much as will ſerve to mix this Pow- |- 


der, and fill the Pipe therewith, beating it with a 

wel as before, and the Wine will be fine in 10 
ays., a 

35. To fine French Mines. 


[ Ang a piece of Scent in the Cuk, and when ' cis 


buru'd, out, put in a pint of the beſt ſpirit of 


ine, and ſtir it about; ſome add a little Halt well 
dried, this fines Wine in 24 hours. 
36 To dee Mult a year. | 
TA. Muſt, put it into a Cask pitch'd within and 
without half full, ſtop the Bung cloſe with 
Mortar ; otherwiſe ſew the Cask in Skins, and fink 
it for 3o days in a Wel! or River, or elſea Garland 
of Pxlviem Mon:anium to hang in the Veſſel; or 
elſe rub the inſide with Cheeſe: Theſe preſerve 
the Rhenith Muſt, as the Scholiaſt on Dodorw in 
Dutch. i 
37. To keep Nine from turniig flat, faint or brown, 
Lum put into a Hogs Bladder keeps Wine from 
turning flat, faint or brown, and beaten with 
Whites of Eggs removes its Ropinels, 


! 


8. 3 
Wy recovered with Spirits of Wine, Raiſins 
| aud Sugar, or Moloſſes; and Sacks, by draw 
ing thegy on freſh Lees. 
9. Hew to make Muskadine. 

a TAke 30 gallons of Soet, which is Wine boy led tc 
© a Conſumption of half, to a Butt of Wine, or 
the Lees and droppings boyled and clarified : its fla 
vqur is made of Coriander ſeeds prepared, and the 
ſhavings of Cyprus Trees: Some inſtead 1 
make 
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make of Sugar Moloſſes and Honey, or mix them 


| with the Soor. | - 

438600. To mak: Hippocrar, | 
4 Ake of Cardamoms, Carpobaſamus, of each half 
" ' an ounce, Coriander ſeeds prepared, Natmegs, 
* Ginger, of each 2 ounces, Cloves 2 Drams ; bruife 
and infuſe them 48 hours in Rerer and White- wine, 
a] of each a gallon ; after ſtirring of them, add there- 
of to; pints of Milk, ſtrain it through an Hippocras- 
bag, and put thereto a pound of Sugar Candy to 

{weeten it. | | 

isl 41. For the boyling of Canary er Sacks, : 

of Raw off 4 or « gallons, then put to it 27 gal- 


1] Jons of Milk, from which the Cream hath 
been skimmed; beat them till they be throughly 
| commixed, adding one penny Worth of Roach AJum 
ad] dried in aFire ſhovel and powdred, and as much of 
ich! White Salt: After this take for the boyling of Cana- 
nk 57 or Sack, the whites of 10 or 12 Eggs, and a hand- 
ndl fulof Bay-ſalt; having beaten them together in a 
or! Tray, put them alſo in the Wine, filling up the 
vel Wine in the Pipe again, and letting the Wine ſtand 
inl 2 Or 3 days, in which time the Wine will recover to 
be bright to the eye and fine, and quick in taſte ; 
| burbe ſure you draw it off from that bottom ſoon, 
m | and ſpend it as ſoon as you can. 
ich 42. For Claret that frets, and hath aflying Lee. 
Take 21 pound uf the powder of Pebble ſtones ba- 
ked in an Oven, the whites of 10 or 12 Eggs, 
ins and a handful of Bay-ſa/t; having beaten them well 
w- together in 2 gallons of the ſame Wine, then mix 
them with that in the Cask, and after 2 or 3 days 
draw off the Wine from the bottom : The fame 
tol Pearl ſerves for White-wine upon the fret, by the 
or turbulency and reſting of their Les 


fla n 
got E 4 43 For 
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43. For Rhenifh that frets. 47. 
TO which tis moſt prone after Midſummer as a fore- 
ſaid. They ſeldom uſe any other Art but giv- E 
ing of it Vent and Covering; then open the Bung | 
with a Tyle or Slate, but be ſure ro wipe the filth] dui 
ff the Slate when there is any, and when it hath | floy 
one fretting, let it reſt for a week; then rack it of dus 
into a new ſcented Cask, and this will cure it. Wi 
44. For Spaniſh Wine diſturbed by a flying Lee. a cl 
Ake of whites of Eggs, Bay- ſalt, Conduit- water land 
and Milk; beat them well together in a conve- [hap 
nient Veſlel ; then pour them into the Pipe of Wine, ſcer 
having drawn firſt out of the Vipe a gallon of Wine foll 
or two, blow off the Froth very clear; hereby the 
Tumuir wil! in 2 or 3 days be compoſed, the Li- 
quor confined, and the Wine drink pleaſant, but 
will not continue ſo long: Therefore 1 counſel to 
rack it off from the milky bottom after a weeks ſertle- f 
ment, leſt otherwiſe it drink foul, and change cas 
lour; and this will do. 
45. For Spaniſh or Auſtrian Wines grown yellow or 
browniſh. 
TJ Ak? as much Milk as you think fir, ſometimes 
alone, and ſometimes with Iſinglaſs well diſſol- 
ved, and ſometimes with white Starch, by which 
the Sulphur is forced to the bottom of the Veſſel: 
The ſame effects Flower. deluce- roots, and Salt-pe- þ 
ter 4 or 5 ounces, of whites of Eggs 8 or 10, and a 
convenient quantity of common Salt mix'd and bea- 
ten in Wine. 4 
46. To correct Wines that are lumpiſh, foul and ropy. 
TJ Ake Powder of burnt Alum, Lime, Chalk, Plas 
ſter ; for Spaniſh, white calcin'd Marble, Bay-B Y 
ſalt, and other the like Bodies, which cauſe preci» Wir 
pitation of the groſs and viſced parts of che Wine guat 
there aftoar, e 


47. an 
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47. An Example to attenuate Spaniſh Wines that are fon 
| and lumpi ſb. 3 
Hi: racked them into a new ſcented Cask, 
make a Pearl of burnt Alum, Salt and Con- 


- 


4 | 

h] duit-water ; then add thereunto the Powder of B 
h | flower or Rice a quart, and if they be brown and 
Fi duskiſh, Milk; beat all theſe sogether with the 
Wine, blow off the ſroth, and cover the Bung with 
a clean Tyle; after a few days rack the Wine again 
x and put it into a Cask well ſcented : Here ſome pet- 
- [haps will not underſtand well what is meant by 
„ſcenting of a Cask; for this purpoſe 1 explain it as 
e follows. | fl 


Ir 
je : # 48. * * 

i- | T Ake of Brimſtone 4 ounces, burnt Alum one 
it ounce, Aqua Vite 2 ounces ; put them into an 


% [Earthen Pan or Pipkin, and hold them over a Cha- 

e- fing- diſh of glowing Coals till the Brimſtone runs; 

a= then. dip therein a piece of new Canvas, and i 
antly ſprinkle thereon the powder of Nutmegs, 
loves, Coriander-ſeeds and Aniſeeds. And this 
he Scent» | 


es 49. Jes 
ON this is: Firſt, You muſt give it a Pearl, then 
ch draw it from the Lees, after the clarification by 


I: that Pearl; this done, infuſe 2 pound of Turnſole in 
e- pood Sack all Night, and the next day 7 
a ſtrained infuſion in the Wine in the Hogſhead wit 
a- þ Spring-Funnel, leave it to fine, and after draw it 
or excellent Wine. 


. 50. Anot her. 
la- JN Ake the Lees of the Aſhes of Vine- branches, 
y- | or of Oakleaves, and pour it out into the 


ci- Wine, and after ſtirring leave it to ſettle ; put a 


ne huart of Lee to a pint of Wine. 


an | 51. To 
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$1:- To mend Claret decayed in Colour. 


Irſt rack the Wine upon a freſh Lee, or Allicant 
or red Bourdeaux Wine; then take 3 pound ol 
urnſole, ſteep it all night in 2 or 3 gallons of the 
Wine, and having ſtrained the Infuſion in a Bag 
pour the Tincture into the Hogſhead, ſometime 
they ſuffer it firſt to fine of it Telf iu a Rundlet, anc 
cover the Bung with a Tyle, and ſo let it ſtand fo 
' 2 or 3 days, in which time the Wine uſually be 
comes well coloured and bright; ſome uſe only thi 
TinQure of Turnſole. F 


; 92 bd 
OV may take for the ſame purpoſe a huſhel o 
1 Elder-berries, pick them from their ſtalks 
bruiſe them, and put them and the ſtrained juice in{\,,;, 
to the Thea of diſcoloured Claret, to make itſ in 
drink brisk and bright. 
53 


F the Claret be not found and good, overdraw T 
or 4 gallons, then replenifh the Veſfſel with cio 
much good Wine Red, and row! him upon his bed: her 
leaving him reverſed all night, next morning turq 
the Bung vppermoſt, which being ſtopp d, leave ti 
Wine to fine: Obſerve in theſe Cauſes, ro ſe 
ſuch- newly recovered Wines abroach the verſin : 
next day after fined, and draw them for ſale ſpe For 


dily. ; 
qe he End of the Second Book. dd 
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1 The Third Book. 

TIC 

2 1. For Faint Sack. 

the Eat it with Soot, and whites and yelks of _ 


Eggs. | | 

2. For a Butt of Malago that boyls. 1 

0 T Ake a pound of Roch Alum, boyl it in a Pan 
ks of Iron, take off the skim, and beat it together 
inf with 6 Eggs and 13 Gallons of Milk, beat it well 
uin the Butt or Pipe together. + 3 85 
3. For a Butt of Sack that Prickt. 

T Ake 3 quarts of Bean flower, put ſome of the- 

* ſame Wine iato it, beat, it well for fear of 
clogging, put it in the Burr, and beat it 2 hours, 
Dedrhen fill it again, and it will keep ie. 
uTy Fer Sack that is faint and tawny, and will not fins, 

| x; | Ack them into a clean Cask, give them a ſcent 


erin the Butt, put in 3 or 4 Gallons of Milk, beat ue 
P*For half an hour, make a Pear! of 10 whites of Egg, 
Bay- ſalt and Conduit-warer, beat it again, and fill 
tfull of Wine, and blow off the froth; then lay a 
yle on the Bung, and put half a pint of Aqus- 
Id in ic. | | 
5. For Sack that it eager. OY 
*Ake 3 or 4 Lime-ſtones that are white, put them 
into a Can, and pour a pottle of the ſame Wige 
ver them, Jet them ſtand 3 or 4 hours till they are 
ike Flower; then put 2 or 3 gallons of Wine more 
f the ſame, ſtir it well till ic be like Milk ; then 
T ut it into your Burt, let it be Half an hour, my 2 
E 


to * 


of Aqua vitz, put at the leaſt 2 penny wortn 


—_— 
ww 
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run it very well 4times through the Bag till you (ef 85 


1 


talte it, if the pricking be not gone, put more Lime 
to it, when you find the pricking gone, then take zy 
gallons of Milk, the whices of 4 Eggs, ſome Bay-ſaltF*" 
a little Conduit water, and haf a pound of burnt ol 
Alum beaten together, and in a ſoit ſpace it ſhalÞ" ? 
be perfect white, and fine wichout pricking. wa 
6. How te make @ Collant F/ppocras. Aer 
TAke 4 gallons of White-w ine, 4 pound of pow$22 
derd Sugar, 5 ounces of Cinnamon, half af** 
ounce of Cloves, 4 ounces of Ginger, and a penny 
worth of long Pepper, 2 pennyworth of Corianderf | 
feed ; bruiſe them, then ſtecp them iu the Wine, anc 
bet it be cloſe covered, and one quatt of the been 
ack, put them in and ſtir them well together; thee! 


it fine, giye your Veſſel a ſccht, and put it therei 
7. Tomake Baſtard White. - 
Pr.: or 5 gallcas of Milk into your Butt f* ir 
Pipe, beat it well, nd give ic a Pearl of 1 
Whites of Eggs, and it will fall fine. 
| 8. To wake a Butt of Muckadine. 
TJ ke the Lags of all ſorts, and put them into 
Muskadine Butt, and be ſure your Lags do ne 
prick ; put thereto one or two gallons of Sor, be 


lit 
a 


ely 


/ 


it up and fo let it lie; but if you want Soot, the 8 
up of Baſtard is as good or better; four poumtan 
will ſerve to a Butt. | 


9. Fer Claret that hath loft his Colour. £ 
FIII it up with Red - wine, and owl it well, and !. 
it upon the Bung all night lay Gravel upon $4 
in the morning. _ 
10. For White-wine that is lumpiſb and lowring. ef] 
TA. a pound of Roach - alum, burn it and beat ; 
to powder, and the whites of 6 Eggs; beat the 


and the Ajum in a gallon of the ſame Wine, watt 


handſul of Bay-ſalt; it will be fine by morning. = 


TA Heyl 


aan. 


11. 4 Havour for @ Pipe of Canary. 

Ake 10 ounces of Torſh, 10 ounces of Limon, 

1 7x0 ounces of Coriander-ſeeds, let them be bea- 

laben very ſmall, and put into a little Bag; chen take 

1+ little Civerwater, and put it into a little Fruit-diſh 

alhn 2 Chafin-diſh of Coals, and tnake the Water luke- | 

arm; then take 9 Big, and dip it in till it hath | 

lrank up all the Water; hang it into your Pipe 
„ot, and when you think by your taſte its enen 

. #ake it out, and it will ſerve for another. — 

ay 12, To make an excellent Scent. | 

| 


= 


* * 


H Ake 4 ounces of Brimſtone, a little A lum, a ſpoon- 
ful of Aqua- vitæ, mix them t er; when 
d eſhou have done, take a new piece of Canvas and dip 
neFherein, and have in readineſs the powder of Antu- 
(kus, 8 Cloves, 2 Races of Ginger, Orange-peel, and | 
little Corjander-ſeeds, well beaten together; then I 
aſt them upon the Canvas while it is warm, ſo keep 
t $f in a dry place. | 4 285 
2 13. The beſt time to taſte Wines. : 
Hen the Wind is Eaſt-ward, for when the Eaſt- 
winds blow, the Wines begin to move them- 
tolelves, ſhewing what they are in goodneſs or badneſs. 0 
14. For Spaniſh Wine that will net fine. f 
Ake half a peck of Co/lis Taut a, and put it into | 
Sl the Veſſel, let it be well beaten together; let it 1 
\anftand then and it will be fine. 
4 


15. Another for the ſame. | 
Ake 12 Eggs new laid, and a pint of Conduit- 
water, and a handful of Bayſalt, beat them well 
ogether, and put them into your Veſſel ; then beat 
hem well again and it will fine ; but let not the | 
g. eſſel be unfilled. ; 
eat 16. For whiting of a Butt of Sack. 
thel | Ake 5 or 6 gallons of Milk, four handfuls of Bay- 
rich falt, draw ſome of the ſame Wine, and put 
g. hem into the Butt together one hour; and when 
he Lees are fallen rack it, otherwiſe it will fret and 
11.499 5 17. ay 


hn ed 
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OY 17. For high Country Wines. * 4 


R 4k them off their groſs Lees within a week af. N 


ter they are fallen; and if they are brown, put it 
a'gallon of Milk into your Hogſhead, and a good Lee, 
ſcent; let it be always filled, and your Wine will Pebl 
keep the better. | | 
gets 18. For White-wines that Fret. T- 
JY* 5 gallons, and take a handful of Bay-ſalt 
and a gallon of Milk, a handful of Flower hn 

and the whites of 6 Eggs ; then beat theſe very well Jons 
together, and give it a good ſcent ; put theſe into Mut 
the Veſlel, and rack it at 4 or 5 days end, Pack 
19. Fer Spaniſh Wines that prick. ot 

Take a handful. of Roſemary at the Bunghole of If ne 
your Veſſel, bruiſe ir before you pur it in, and It til 
let it hang in the Wine till it be without pricking. It ſt 
40% To make Malago for a need. pipe 

T Ake a Hogſhead of green Sherry, and 3 pound-ofthen 
white candy Syrup; beat theſe in the Wine, ther! 
2 it a Pear}, and put it into your Veſſel, and it * 


raw it for good Malago. 
21. For Sack that hath loft its Colour, or is muſty, / 
T ke a quart of Barley meal, the whites of 20 Fags, 
half an ounce of Cloves well beaten, and a pot-Ihe! 


tile of the fame Wine; beat them and put them into lake: 


your Wines, fo let it reſt with Vent, and it will be 
purſued. 


5 
| 22. To preſerve Malmpe. | 
Fit fade, put it into the Veſſel ao ounces of moſ- lar. 
] fel; then rew] your Veſle), and let it reſt, and 
op the Vent, and fo it ſhall remain perfeQly good 4 
to the end. | 
23. Fora Pipe of Sack that is long. lov 
F Ake a pound of Roach-alum, bear it well, andſheſe 
© mix it with ſome of the Wine; then put it in-Win 
eo the Butt, and beat it well, and when it is fine vine 
rack it, and this will help it | un 
. ga 
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3 24. To:help the beyling of Galcoign-Wine. | 
N Sammer take a Hogſhead, waſhit cleanand ſcent 


61 


tf it well, be ſure your Scent be very fine from the 


d Lee, the foul Lee makes it boyl ; take a handful of 

Il Pebble-ſtones, and thoſe will help it. | 

25. To make # Pige of Allicaxnt. ; 

Take a Pipe and waſh it very clean, and take a 
Hogſhead of high Country Claret that is ſweer 

nd fine, and rack it into the Pipe; then take 8 gal- 

ons of Soot and pur to it, and beat it as you do 


It 


T 
11 


to Muſcadine ; before you put it in, take 8 galſons of 


Pack, and the reſt ofany Laggs of Claret ; if it be 
ot deep enough, you may put Red-wine into it; 
of f nor ſweet enough 2 gallons of Honey, and beat 
id Jt till it have a Pearl, and fill it into the Pipe; let 
it ſtand till it be fine, then rack it into another. 
pipe; then take 20 dunces of Anniſeeds, bruiſe 
ofthem and put them into a Bag in at the Bung, and 
e, there let it be 12 ot 14 days; then take it out, and 
1d Jt will ſerve very well. F 
26. For Claret that iu Tawny. 
Ake a pound of Turoſole, and ſteep it in ſome 
Is, of the ſame Wine 24 hours; then put it into 
t- he Hogſhead through a Catch, beat it, and it will 
to hake perfect white. 
be 27. F Red Wines be dark. 
DU into the Veſſel a gallon of Milk, then take 
as much Turnſole as you did before to your 
ol-Claret, and uſe it as above-ſaid. ; 
nd 23. How fo make to Gallonsof Hippocraz. 
od H Ake 10 ounces of Cinnamon, as much Ginger, 5 
ounces of Long Pepper, and 5 of Nutmegs, of 
loves 2 ounces, as much of Caraway-ſeed ; beat all 
ndihcſe together, and lay them in ſteep 24 hours in the 
in- ine, the firſt half being Malago, the other White- 
neo ine; ſtir them well together, and let the Wine 
un through a Cloth; take a pound of powder d 


gar, then run a pottle of Milk through che Bag 


, It into 


| 
| 


into the Wine; 


ter of a year. 


from it; beat it in a mortar with 2 penny worth of 


it in to a Rundlet, and draw it with your Sack or 
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when it is fine, put it into your 
Rundler, andgive it a ſcent, and it will keepa quar- 


29. To make Sent, 


Te fat earthen Pan, put into it two penny- 

worth of Brimſtone beaten ſmall, and a pen- 
nyworth of Aqua - vitæ; put it over the fire, and 
when it is ready to boyl, let it run throtigh a linnen 
Cloth, and let it be cold; and add a pound of Cori- 
ander-ſeed, Nutmegs, and long Pepper beaten, and 
theſe will make a good Scent for any Wine. 


30. How to make 10 gallons of Soot. 


Te 6 pound of Honey, and a quarter of a 
pound of Liquoriſh, when the Bark is taken 


long Almonds, and boyl them in a Kettel ſtirring 
them well; and when it is cold, train it, and put 


Gaſcoign Wine, and it will be pleaſant enough. 


The End of the Third Jol. 
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—— | wich ſome Milk, and if you will, put ſome Canary _ 


The Fourth Book. 


1, For White-wine that is faint and hath * 
loſt its Colour. 


Ack it from its Bed, and if you have any” 
Connick-lees, you may put your faint or 
tawny Wines upon them; then rowl them 

over, or beat them twice a day, and within 10 or12 
days you may rack it off, and you ſhall have it brisk - 
and white. ' 


7 25 2. Anot her for the ſame. 
Ake your Wine and rack it from its Lees; 
then take a pint of Roach-Alum, the whites 
of 6 Eggs, a handful of Salt, and a quartern of Bean- 
flower, or a pound of Rice, and a little Conduig» - 
Water. 
3+ To make White Lags. 1 
Ake a clean Rundlet that will hold the quantity 
of them, and beat them with a Pearl made of 
Eggs, Bay-ſalt and Roach Alum, and whiten them 


in them, and it will draw very well. 
4. To mals your Claret loſe Lag. 
8 Raw them into a Rundlet, put ro them ſome 
| Red-wine, as much Turnſole as will make 
at uright ; beat it with as much Alum as will 
erve for the quantity of the Wine, and when it 
| — you may draw it away with what you think 
F c 5. 4 
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5. Another for making of white Lags. 
IF you have any white Lags, rack them upon half 
a Butt of Malago and Canary Lees; let them lie 
about 3 weeks, and beat them up every other da q 
upon thoſe Lees, till yeu have gathered the . 5 
thereof; let them abide thereon till they begin to L 
fine, then rack them into a clean Cask, and give it a 1 

ſtrong ſcent, and if it be brown, white; if not, 
give it a good Pear], and when it is fine, you may | > 
draw it as you ſee good. | oh 
6. For Claret that hath b# it; Coluuy. © 1 
F his Lee be good and ſound; overdraw him 3 or 
4 gallons z then fill him up With good Red-wine, 
and rewl him well up in his Lees, and let him lie 
all night upon his Bung, and in the morning lay it} b 
up right, and Jet it reft till it be fine; then ſhal 6 
you have it well coloured. 4 3 , 
7. For Claret that is faint, and hath'loft its Colony. 
Ack it into a freſh drawn Hogſbead upon the 1 
red Lees; then take 5 pound of Turnſole 1 
and ſteep it in part of the Wine; then waſh you! U 
Rapes cleat cut, and put it in the Hlogſhead, with q * 
pound of the beſt Alum ; rowl them well together 4.5 
d your Wine will be brisk and bright. 6 
For Red. wine that is faint, and bath loft its Colour, 1 
Ack it upon a freth Lee of Allicant or Red 
wine ; then rake 3 pound of the beſt Tur FT 
tole, Neep it in ſome of the ſame Wine, and whey , 
ir is well ſteeped, wring it ont, and put the Wine che 
coſoured into a Rundlet until it be fine; then dra l 
it off, and put it into your Hogſhead, and it wi the! 
make it per fect and bright. 5 h. 
ä '0. Arber way for the ſame. 3 [we 
TAke balf a buſhe]l of Eder-berties when tha 20 
de fult ripe; pull them from their ſtaſks, brui 
them and preſęerve them, and put the juice FT. 
chem (when you have occalion) into your Ref. 
wine, and it will make it drink biisk and brighr. I 4-7 
| | 9 


| R your Cask very clean, and let it rea 


then put it into your Högſhead, with Milk co 
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10. Torack Rheniſh Wine. | 


full of water all night, and the next morning 
draw it clean our, and put a good Scent into it, 
and it will make the Wine fret and boy! ; then if 
your Wine be hard, rake 8 or 10 gallons of Clari- 
fied Honey, with a gallon or two of Milk, as you 
ſhall ſee good, beat it ſtrong]y ; if it be lumpiſh, 

give it a Pearl, and it will do well. 
11. To make Rheniſh wine. 
Ake a Hogſhead of Rochel. wine, Scent it with a 
very ſtrong Scent; then take the whites of $ or 
10 Eggs, Bay-Salt or Conduit-water; then take 10 
or 12 gallcns of Clariti d Honey, take 60 or 80 
pounds of Sugar; then itop ir up cloſe after ou 
have beaten it well, and you ikall have it perfect, 
fine and good. | 
12. For Sack that is lumpiſh or long. 
Ake the whites of Eggs, Bay-Salt, Roach-Alum, 
and 2 quarts of Bean-ilower or beaten Rice, beat 
them together; if brown, uſe Milk; if white, uſe - 
all theſe together; then blow of the froth, and lay 
a piece of Tyle over the Bung ; then let it lie till it- 
be fine; afterwards rack it off with a - good Scent, 

and it will drink very well. 
13. Anoi her way. | | 
Ake à Hogſhead of Sherry-Sack,. and 40 pounds 

of Canary Syrup, it wilt coſt you 94. a pound; 
then take a half Tub; then draw ſome of your 
Wine, ad beat it with : ſhort ftubbed Broom ;. 


whiren it; then bez: it up with a Pearl, and if you 
ſweeren ir, you may draw it for Malago or White 
Ba ſtard. 
14. A Flavour for Sacſ or Baftard. 
7,\..2 half a pound-of Anileeds, a penayworth of 
Ginger, Cloves, Grains, Long-Pepper and Li- 
qu211i(h, of each'n pennyworth ; beat chem. and 
F 23. hang. 
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hang them in your Wine in a linnen Bag, until the 
Wine taſte enough of the flavour; then take it out. 
15. For Baſtard that pricks. 

2 it upon a good Muskadine-Lee; then 

take 3 gallons of the beſt Ale, and 2 or 3 of yo 

the beſt Aimonds ; then fill it up with Baſtard Ca- hay 

nary, or Sherry of Baſtard, mix'd with your Lags, 
and it will draw for Baſtard or Muskadine. 

16. Another for the ſame. 

Ake 5 gallons of clarified Honey, and put it in-ſoun 

to your Cask, and beat it up with a Pearl offone 

whites and yolks of Eggs, and let it reſt. han 

17. For Spaniſh-wines. Dru! 

OR Sack that hath Joſt its Colour, and hath a ſet i 

flying Lee, make a Plea of whites of Eggs, Bay- Ther 

| Salt and Conduit- water, and Milk, ſo much as youh gr 

ſhall ſee good, beat all theſe together; then fill itÞhe « 

up, and blow off the froth very clean, and it will} 

be white and good; and if you would keep it long, N. 

you muſt rack it jnto another Cask, und it will not 

then flower nor be ill- conditioned, for Milk willnd j 

make it ſo. ; 

18; Another for your Rheniſh-wines, A 
Ake a good handful of Firr eaten to powder” 
as much Juniper, with the juice of 2 or 3 Li-wine 

mons, and a few Cloves; bear a'l theſe together, anc 

bruiſe them n your Wine til! ;t rafte ſtrong of thefF*A 

Flower; then take it out, and draw it as you ſhallf”* | 

ſre good. Dani, 

19. For Allicant that prickr. oun 

Ake 2 or 3 Cans of brown Baſtard, the ſweeteſſpme 

you have, and a pound of Turnſole, and waſhfour 

out the colour, then put it into your Wine; andjnd 3 

if it be hard, then put in ſome more Baſtard ; i 

it be tzwny, put in more Turnſole; or for want Mp 

2 Baſtard, cut of clarified Honey as much as wil of 

3 


- 
4 
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— 
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e 20, To part 4 Butt of Muckadel. 

5 Raw half your Wine into another Butt; then 
take your Lags of all ſorts that do not prick, 
n land ſo much Syrup as will not prick ; then take 
your Part and beat them up, and let it reſt after you 

have blown the froth from off it. 
21. The Flavour of your Muskadinge. 
Ake a Bag of linnen Cloath, about a foot long; 
then take 4 ounces of Coriander-ſeed, 20 

n= ounces of Ani: ſeed, 10 ounces of Allamus alamatus, 
of one ounce of Cloves, one ounce of Ginger, a little 

handful of Sanders, a little Musk or Ambergreeſe g 

bruiſe all together, and put them into the Bag, and 
1 afet it hang in the Wine till it hath given a flavour ; 
y-then take it out and let it reſt; or you may put in 
duß grains of Musk, and ſome Cyprus, according as 
itthe quantity of your Wine is 
ill 22. Howto uſe a Butt of Sack when it is muſty. 
ig, M Ake a gallon of Lime, and beat it ſmall, and put 
ot] it into the Butt; then take a Staff and beat it, 
/11lknd let it ſtand a day or two. 

23. For Claret that hath loſt its Colour. 

Ake a pennyworth of Damaſons or Bullace, or 
er,” more as you ſee good, and ſtew them in Red-- 
Li-wine, and make a pottle of Syrup or more. 
ne 24. To male brown Baſt ard. 
the Ake the Lugs of Claret and White-wine, and 
hall” put them into your Cask with your Lugs of 
paniſb- Wine; and before it will prick, take 40 
ound of Baſtard-Syrup, and mingle it well with 
teſſÞÞme of the ſame in a half-Tub ; then put it into 
/aſhfour Cask, and beat it up with a Pearl of Whites 
andjnd yolks of Eggs, and let it reſt. 
- i 25. A Receipt for a MuSkadel that pricks. 
Mprimis, For two penny worth of Grains, as much 
of Storax, Benjamin and Musk fere. 


5 
am 
WI 
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26. A Receipt for Sack that pricks. 
Irini, For Orras-powder, take half an ounce © 
Ani - ſeeds, 3 pennyworth of Spaniſb-uchite, 
penny worth of Roſe water, and Alam boyled wit! fl 
= oſe· water, and ſo take it and put it into th, 
Ut. 
27. A Receipt for Sack that will not fine. = 
T Ake » pennyworth of Rice, and beat it up ver 
ſmall, and 2 penny worth of Alum ; this wi 
keep your Wine from quarrelling, and make it fin 


ers 


128. How to help Wine that hath loſt Colour and Strengti 
T. 6 quarts of new Milk, the Cream being t 
Ekenoff, the whites of 22 Eggs, a handful « 
Bay-Salt, a quart of fine white-Flower, and 2 perf * 
nyworth of Roach -Alum; bear theſe things a lo 
| ſpace, and put them into the Hogſhead ; 2 pound c 
Stace will do well. X L 


* 
w 4% a 


Y, 


29. To give Sack Strength, i it lack and grow faint. 
Ake a Match of Ani-ſeeds and fine Fenne 

ſeeds, a little Brimſtone, with a little qua 

tity of Long-Pepper bearen not too ſmall ; put 
into a linnenBag that will go in and out at the Bun 
hole, then ſtop it up cloſe for the ſpace of ſix « 
eight days. ad” g ada 


1 30. 4 Receipt for the Criſt. q 
7 Elnger and Cinnamon, of each 3 ounces, Clo 


AF. 4 ounces, Nutmegs 10 pennyworth, Coria 
de 
Calamus t penhy worth. 


r=lzed two gunces, Carraway ſeeds eleven ounc- 


3 1. 4 Note for Winer, aud what Countrey. | 
HE Wires of Beurdeaux ace called Jafterre; Vt 
ſhall know them by their (mall H-zei-hocy 
and. likely they be full gage. | 
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32. 
Hen there are high Countrey Wines, and they 
come not till Chrifimas, for if they do they are 
rfeited ; you ſhall know them by their Willow. 
oops, and they moſt commonly waat of gage. 


a 3 
ten have you Galliack Wines in Pipes and Hog- 
ſheads, and they be high coloured, and 3 quar- 
ers bound, and lack of gage 2 Teſters. 


34. A Remedy for th: ſame. 


Aſh your Cask very clean, and let it be all 
night tull of Water, and rhe next morning 
raw it Clean out, burn a good Scent in it, and it 
ill make your Wine frer and boil ; then if your 
ine be hard, take 8 or 10 gallons of clarified Ho- 
ey, with a gallon of Milk or two, as you ſhall ſee 
„beat it ſtrongly; if it be lumpiſh, you may give 
ta Pearl, and it will do well. 
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